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Take a look at the pump that was designed , 
with you in mind... 


NEW TRI-CLOVER POSITIVE PUMP 





ole In designing this new high-efficiency positive efficiency needed to help you reduce processing cost, 
rotary pump, Tri-Clover engineers began where boost output and keep maintenance expense in line. 
others left off. These exclusive features are dairy- 

engineered to provide you with the positive pumping Write for Catalog PR-260. 


LOCATING RINGS 


Assure positive alignment of 
SPECIAL BEARING pump fluid head to pump 


HOUSING frame, eliminate rapid wear- REUSABLE COVER 
Separates main pump bear- ~>>-—____ ing of dowel pins. GASKET 


ings from timing gears— Sanitary “O" ring is rugged— | 








allows flush grease lubrica- per aan built for service. 
tion of bearings. a 


HEAVY DUTY SHAFTS _ r. 
Minimize deflection or vibra- — — , 
tion, designed for easy as- ; 

sembly and disassembly— 
interchangeable shafts. 


ALLOY STEEL 

TIMING GEARS 

Located in a separate com- 
partment to allow oil lubrica- 
tion—easily removed without 
disassembly of other com- 
ponents. 

STATIONARY O-RING 
SANITARY SEAL 

Fully accessible, no tools re- 
quired for disassembly—no 
hard-to-clean grooves or 
parts ... built to last. 


FLOATING IMPELLERS 
Single or four lobe types 
available to handle any prod- 
uct or flow requirement. No 
threads, hubs or inaccessible, 
hard-to-clean recesses in 
product zone. 


PUMP PORT DESIGN 
Available in sanitary Bevel 
Seat and Tri-Clamp or with 
1.P.S. type connections. 
POPULAR SIZE RANGE 


Available in 3, 10, 25, 60, 125 
and 300 GP M—also for ‘‘Over- 
the-Road” tankers. 





EY 
pal 2 9 RELIEF COVER AVAILABLE (Right) 
To eliminate pressure build-up—and for applica- 


iii 4 “\ tions where exacting flow control is required. 
” Oo” 
Te PUMP DRIVE ARRANGEMENTS 


P-161 


AVAILABLE: 
= mene ae LADISE CO. 
? _— Coupled Gear Tni-Clouer Diuisé 


Kenosha Wisconsin 


WRITE FOR CATALOG PR-260. IN CANADA: Brantford, Ontario 


EXPORT DEPARTMENT: 8 South Michigan Avenue, Chicago 3, Illinois 
Cable TRICLO, CHICAGO, U.S.A. 
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DOES IT 
AGAIN 


Presenting to you-— 
A NEW DAIRY FRUIT DRINK 


BLACK CHERRY 





MADE WITH NATURAL FLAVORS 
EYE APPEALING - DELICIOUS - ECONOMICAL - DIFFERENT 





FINISHED DRINK COSTS ABOUT 
15¢ PER GALLON! 


Let us rush you a sample so that you can taste this deliciously different drink! 


MAIL THIS COUPON TODAY TO: 


EZE-ORANGE COMPANY, INC., FRANKLIN & ERIE STS., CHICAGO 10, ILLINOIS 


Yes, | want a sample of BLACK CHERRY! 


DAIRY 


YOUR NAME 
(TITLE) 


STREET 


CITY... ineeenay ZONE STATE... 
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Quality Design 








Cemac 28 Milk Filler 


Put the remarkable speed and versatility of the Cemac 28 
to work for you! 160 creamline quarts a minute... handles 
all sizes from gallons to half-pints. Easy adjustment, 
accurate filling, fast clean-up. May we have the opportu- 
nity to discuss or send you more details? 


sa OW for machinery - cans - crowns « closures 
CROWN CORK & SEAL CO. INC. Dairy Div. 1200 Newkirk St., Baltimore 3, Maryland 
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Look at the space you save 
with standardization! 


257% 
25% 
40007 


The most valuable space in your plant is in 
your refrigerator room. Right there, you can 
save 25% on space—or cool and store one- 
fourth more milk—with Pure-Pak. The sav- 
ings in storage space of empty containers is 
sensationally more. 500 Pure-Pak containers 
occupy no more space than 12 glass bottles. 


Standardize on Pure-Pak cartons and you'll 





Complete line of carton sizes from 1% pints 
through !4 gallons. 34 converter plants nation- 
wide for uninterrupted supply of blanks. 


& 


YOUR PER 


Why run two plants to sell the same 
milk products to your same cus- 
tomers? Standardize with Pure-Pak! 





bo CORRS 


SONAL MILK CONTAINER 


in cooling rooms and trucks 
in home and store refrigerators 
in empty container storage 


also lower unit costs, improve in-plant effi- 
ciency and reduce delivery costs. Home de- 
livery routes will be finished in less time 
because there is no load to shift with Pure-Pak. 


Other dairies by the score have reaped those 
money-saving benefits by standardizing on 
Pure-Pak. You can learn their results and 
comments by writing to us today. 





























ing for you or customer. 


PACKAGING EQUIPMENT DIVISION, EX-CELL-O CORP., 1200 OAKMAN BLVD., DETROIT 32, MICH. 


American Milk Review 


Lower cost per truck e Saves drivers a 
ton of weight a day « No bottle wash- 
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It makes good business sense... . eliminate dual operating costs, improve in-plant 
operations, reduce storage and handling costs. Standardize on Pure-Pak—it’s the one con- 


tainer that satisfies all your customers, gives you the edge on creeping inflation. 
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| THEY'RE 
ROUTE TAILORED 


INTERNATIONAL Trucks 
with Metroette’ Dari-Van bodies 
fit your needs to cut your costs! 


Here’s where you get exactly the right match of body 
to chassis, and complete unit to job—all factory-finished 
to your one basic order. Choose from 4 chassis and 2 
body sizes...fully anti-rust protected in all critical 
areas ...with case capacities from 25 to 125. 

When you use an INTERNATIONAL Truck with Metro- 





ette Dari -Van body, you can specify the type of interior 
and exterior doors you want, and the type of insulation 
or refrigeration you need, plus any other special options 
your operation requires. This way, no costly alterations 
or substitutions are necessary after you take delivery. 
See your INTERNATIONAL Dealer or Branch. 





Choice of standard or cold compartment insulation, or full refrigeration . . . 
sliding or fold-out side doors . . . center or off-center rear doors . . . and con- 


trols for sit-drive, stand-drive or both. 


Multi-stop “sixes” give proven 
economy, idling or moving. 
These durable engines won't 
let up no matter how “big” 


you load up. 


‘ 
f 
t 


Walk-in floor height through 
low drop section of frame, per- 
mits easy in and out. Choice of 


inside door and floor options. 


ones» 


INTERNATIONAL Trucks for multi-stop delivery service have led the field in sales 
for over 23 years in a row. They'll prove best on your routes, too! 


INTERNATIONAL TRUCK 


International Harvester Company, Chicago « 
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Crawler Tractors 


WORLD’S MOST a | 
COMPLETE LINE ® 


« Construction Equipment «+ 





McCormick® Farm Equipment and Farmall® Tractors 


W@ The lady refers to the continuing studies of milk 
carton preference among supermarket shoppers, con- 
ducted by United States Testing Co. Mf An average of 
72% of women interviewed expressed a decided pref- 
ence for the Sealking polyethylene 
plastic-coated carton. Sealking’s time- 

proven consumer acceptance gives 


you a new approach to milk mer- 


chandising to protect or expand your mar- 
ket. i Sealright’s pioneering experience 
in plastic-coated paper milk packaging 
also gives you the widest choice of carton 
sizes, simplified inventory of car- 

ton components, greater equip- 

ment efficiencies ...and 


much more. 


nicest 








Sealking, consumer-preferred 
milk cartons, as certified by 
United States Testing Co. 


PACKAGEERS TO THE DAIRY INDUSTRY 


SEALRIGHT-OSWEGO FALLS CORP.,FULTON,N.Y.,KANSAS CITY, KANSAS « SEALRIGHT PACIFIC LTO.,LOS ANGELES, CALIFORNIA « SEALRIGHT CANADA LTD . PETERBOROUGH, ONTARIO, CANADA 











CHESTER-JENSEN COMPANY 


Main Office: 5th and Tilghman Sts. CHESTER, PA. 


12 


To 


_ Suit the Product 


For practically every food or dairy plant service involving the 
heating, cooling, pasteurization or other processing of a liquid, the 
Chester-Jensen line includes sanitary stainless steel equipment which 
has proven its ability to aid materially in maintaining the highest 
standard of product quality at minimum cost — doing the entire 
processing job or a major portion of it. Some of this equipment is 
shown at right: 


Plate Heat Exchanger —7 types 

Ste-Vac (shell-and-tube) Heaters 

Fan (‘‘Beaudelot’’) Coolers — 2 types 

Chilled Water Units — 3 types 

Processing Vats —7 types 

Tanks — Horizontal-Cylindrical and Rectangular 


PPP rr > 


This equipment — actually but a part of the complete Chester- 
Jensen line — provides means to... 


@ Continuously heat, process and cool pourable homogeneous 
liquids with the economy of regenerative efficiencies up to 90%... 
@ Heat sensitive liquids to = of 235° or higher with- 
out burn-on or damage to product .. . 


@ Cool viscous liquids to temperatures near their various freezing 
points... 


@ Supply chilled water for ingredient or circulation purposes .. . 
@ Batch process or mix liquids of almost any type, including 
heating, holding, cooling and vacuum treatment if desired .. . 
@ Store raw or finished product in insulated or uninsulated tanks 
or under low temperature refrigeration, with or without agitation 
as required. Pressure tanks for surge, and multi-compartment tanks 
are also available. 


rare a These are but a few of the many ways in 
Equipment is Bu 8 ol . * . at 
Getecly lo USA which Chester-Jensen equipment serves the 
food, dairy and other industries. Inquiries 
BUY AMERICAN concerning specific problems are invited. 





INCORPORATED 
Branch Factory: Cattaraugus, N. Y. 
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BUILDERS OF AMERICA’S FIRST SANITARY PLATE HEAT EXCHANGER 
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NEW 





PREMIUM 


The Atlantic Refining 
Company, recognized 
pioneer in the develop- 
ment and manufacture 
of the industry’s lead- 
ing dairy coatings for 
Pure-Pak® cartons, 
proudly announces a new line of high-quality 
dairy coatings headed by Premium Durafin. 


Premium Durafin sets a new high standard 
for quality in carton coating materials. By 
providing a unique combination of strength 
and resilience, adherence to paperboard, and 
maximum coverage, Premium Durafin reduces 
flaking to an absolute minimum. The result 
is a stronger carton with extended shelf life. 


Premium Durafin’s bright, clear, glossy coat- 
ing gives extra consumer appeal 
to your cartons and highlights 
your brand name significantly. 


Premium Durafin helps achieve 
around-the-clock operation 


DURAFIN 


a dramatic advance in modern dairy coating 





Waxes - Lubricants - Process Products 


without shutdown due 
to coating build-up on 
machine parts. In addi- 
tion, Premium Durafin 
permits wider toler- 
ances of machine op- 
eration without loss of 
carton quality. Coating loads can be varied to 
meet your individual market requirements. 


In addition to Premium Durafin, Atlantic’s 
new line of dairy coatings includes an im- 
proved Durafin and a Durafin-Premium Dura- 





fin blend. These quality dairy coatings are 
backed up by field-trained Atlantic Sales En- 
gineers. Equipped with the exclusive Dairy 
Wax Test Kit, they will work with you in 
achieving optimum, economical dairy coating. 


ATLANTIC 


For further information, call, 
wire or write The Atlantic Re- 
fining Company, 260 South 
Broad St., Philadelphia 1, Pa., 
or any of the offices listed below. 


Providence, R.I., 430 Hospital Trust Bldg. - Syracuse, N.Y., Salina & Genesee Sts. - Pittsburgh, Pa., Chamber of Commerce Bldg. - Charlotte, N.C., 1112 South Bivd 
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ruit drinks and fruit flavored food bever- 
Paces are “naturals” for dairies — and if 
handled right can earn for you a big share of 
this increasingly profitable market. The truly 
amazing success of dairies using the new 
Krim-Ko fruit drink program is making news 
in the dairy industry. Large, medium and 
small dairies in every section of the country 
are using Krim-Ko’s tested planned business 
building program to set new profit records 
month after month, year after year. It will 
pay you to find out the full story—dquickly! 
Just mail the coupon TODAY. 
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a new concept of fruit drinks 
for the dairy business 


Building upon a foundation of su- 
perior quality that your customers 
recognize and like—Krim-Ko offers 
the most complete advertising, mer- 
chandising and promotion plan 
available anywhere on dairy fruit 
drinks. This includes: 


Q 





























MODERN SALES-CREATING PACKAGES— EFFECTIVE WHOLESALE PROMOTION— SOUND CONSUMER ADVERTISING In- SALES TRAINING, SALES STIMULATION 
Colorful, appetizing, appealing, de- A host of practical store and dairy cluding attractive, effective door-step Driver contests, driver train 
Signed by one of this country's leading case displays, low-cost automatic store advertising, plus newspaper, radio and ing, driver stimulation plans—all care 
creative artists—Krim-Ko fruit drinks demonstration plans that food stores television advertising helps fully tested, all proven winners 

are packaged to catch the eye in have proven to be effective 


crowded dairy cases 


Get the facts of this FRUIT DRINK PROFIT STORY... 


The complete details, with reports from dairies, will open 
your eyes. It will give you new ideas! No obligation! 
Mail the coupon now. 


KRIM-KO Corporation 
4830 S. Christiana Ave. AM-461 
Chicago 32, Illinois 

What’s this new concept of fruit drinks for 
the dairy business? Rush me the full story 





Name 
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helps you get more dairy products into more homes | <»—— zone __stote_______| 
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BATAVIA 


REFRIGERATED-INSULATED RETAIL MILK BODIES 


Batavia offers you true custom-design . . . in refrigeration system and layout, in 
body size and proportions, in door size, type and placement, in insulation, and in a 
dozen other details where custom design can mean greater efficiency. There’s no 
loss of load space, no waste of refrigeration, no lost handling motion when your 
bodies are custom designed by Batavia. And because these bodies are built to 
Batavia quality standards they last longer, cost less to maintain, and offer positive 
product protection. Write for information. 


BATAVIA BODY COMPANY, Batavia, Illinois 
PHONES: TRemont 9-1200 and COlumbus 1-7905 
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HYDROGEN PEROXIDE 


Dear Mr. Myrick: 


Concerning the statement in the American Milk 
Review, vol. 23, p. 86, February, 1961, I hope you 
will pardon me when I point out that the Food and 
Drug Administration does not yet recognize the use 
of hydrogen peroxide for cheese manufacture. 


The Federal Register report was a notice to 
the effect that if in 60 days no one objected to the 
ruling, it would become official. However, strong 
objection was made, an open hearing on the matter 
was held in Washington, D. C., in early August, 
and to my knowledge the Food and Drug Adminis- 
tration has not announced the final decision. 


I am simply writing this to have you check 
further into this subject because the statement as 
it stands may involve companies in processing ac- 
tivities which are not yet, and may never be, lawful. 


Sincerely 
F. V. Kosikowski, 
Cornell University 


The Food & Drug Administration advises us 
that an order adopting amendments to stand- 
ards of identity for Cheddar, Colby, washed 
curd, granular, and Swiss cheese to permit the 
use of hydrogen peroxide was issued. However, 
objections to the order were filed within the 
thirty-day period prescribed by law and the 
order was “stayed” pending a public hearing. 
At the hearing the issue was debated and evi- 
dence both pro and con was received. A final 
ruling on the matter, based on the evidence 
presented at the public hearing, will be made. 
The Food & Drug official with whom we talked 
could not say when the ruling will be made. 


MORE ON UHT PROCESSING 
Dear Mr. Myrick: 


I am very much interested in the recent (Nov. 
1960) article by B. E. Black, entitled “Ultra-High 
Temperature Processing.” We have been interested 
in this area for some time and agree with many of 
the ideas expressed. There are two questions, how- 
ever, I should like to raise: 


(1) Does the paragraph quoted as follows, 
“During recent years, difficulties have been experi- 
enced from spore forming thermophiles which pro- 
duce in the milk an intensely bitter and astringent 
flavor without any immediate coagulation,” refer 
to a problem that the British have or have instances 
of this thermophilic defect occurred in this country 
too? Any documentation which may be available 
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HAYNES SNAP"|I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


D 






MOLDED TO 
PRECISION STANDARDS 


QR 


iy 
DURABLE 


GLOSSY SURFACE 


) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Adcantages 


Tight joints, no leaks, no shrinkage 









Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 

Self-centering 

No sticking to fittings 

Eliminate line blocks 

Help overcome line vibrations 

Long life, use over and over 
Available for 1”, 1%", 2”, 2%” and 3° fittings. 

Packed 100 to the box. Order through your dairy supply house. 

THE HAYNES MANUFACTURING CO. 

4180 Lorain Avenue «+ Cleveland 13, Ohio 
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Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 



















with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 





























A<\ >< 13 sTOCK SIZES 
i. - OR 
GLASS & PAPER MILK CONTAINERS 

wa a ‘oat | Poreat 
4S |4 Sq. Qt. Glass Bottles 10 7 Ibs 
6s 6 Sq. Qt. Gloss Bottles a 6 Ibs q 
8S |8 Sq. Qt. Glass Bottles a 7% Ibs 
aR 4 Rd. Qt. Gloss Bottles 10 8 Ibs 

LIGHT WEIGHT | 2.1, SR| 2 Sq. or Rd. 7 Gal. Gloss Bottles} 19 7 Ibs 





STURDY 
ALL WELDED 
CONVENIENT 


4-Yq SR} 4 Sq. or Rd. 1p Gal. Glass Bottles 6 7%, Ibs 





2-%.O}|2 Oblong 1, Gol. Glass Bottles 10 7 Ibs 





4-% 0} 4 Oblong 2 Gal. Gloss Bottles 6 7% ‘bs. 

















HANDY 
EASY TO caRRy | 4? |4 Sa. Qt. Paper Cartons 15 | 8% Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 Vy Ibs 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 8P | 8 Sq. Qt. Paper Cartons 8 9% Ibs 
ATTRACTIVE 2-% P| 2 Sq. Y2 Gol. Poper Cartons | 15 [8% Ibs. 
4-%, p | 4 Sq. Y Gal. Paper Cartons 8 7 Ibs. 

















THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue ° Cleveland 13, Ohio 
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If you 
handle milk 


in any way, 
shape, or form 





you need 
OxCcOoO 


SUPTA 


GONG* 


It’s the handiest, most effi- 
cient, sanitation scrub ever 
devised. Sleek, modern shape 


. efficient, modern brist 


long-wearing DuPont Tynex nylon 


. strong, modern block 
white polyethylene. Scrub: 
anywhere, holds up under s 


gents, caustic solutions, and disinfec- 
tants. In sparkling dairy white for super 
sanitation. See your Dairy Supply or 
Hardware Jobber for Oxco’s Super Gong and 


other long-life dairy brushe 


es 


se 










les of 
of rigid 

s anything, 
trong deter- 





Ox 


FIBRE BRUSH COMPANY, INC. 
Lalablished 16: 


tricn /8&¢ — manviane 
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on this point (in the U. S.) would be greatly appre- 
ciated in order that we may study it further. 


(2) Another point which interests me concerns 
the question of so-called “spore activation.” Spore 
activation refers to the process of heating spores of 
some bacteria to about 180° F. for 10 min. to 
encourage faster germination of the spore itself. 
Although the spore germinates faster, the resultant 
cell does not grow faster than normally. Although 
it might very well be possible to obtain conditions 
favoring “spore activation” under certain processing 
conditions, we have been unable to find these condi- 
tions or this particular organism. We have been 
unable to demonstrate “spore activation” in three 
commercial ultra high temperature processes util- 
izing a tubular indirect heating system. From line 
samples (to avoid the post-pasteurization contam- 
ination you deservedly mention) taken during com- 
mercial operation at 270° F. we have observed 
counts of less than 100 after 5-6 weeks at 45° F.; at 
245° F. we have observed counts of less than 100 
after 18 days’ storage at 45° F. It is apparent from 
this that we have not encountered “spore activation.” 
Our research efforts to demonstrate this in milk also 
have met with no success. We are beginning to 
wonder whether it is a problem; any data you could 
supply to enable us to carefully study this problem 
would be appreciated. 

Sincerely yours, 

O. W. Kaufmann 
Associate Professor 
Michigan State University 


LIKES ARTICLE 
Gentlemen: 


I was much interested in the excellent article 
Joan Agranoff wrote in the February issue of 
American Milk Review entitled, “A Public Relations 
Program for an Independent.” 


I would like your permission to reprint it for 
use within our organization. This means that with 
the proper credit we might send it to some of our 
local branches, the managers of which, I am sure, 
would be very much interested in the splendid job 
that is being done at Zeigler-Clover Farms Dairy at 
Reading, Pennsylvania. 


California 


Permission granted, by all means. This is 
one of many requests for reprints and copies 
of articles that have appeared in past issues of 
American Milk Review. Most are requests for 
articles that have appeared in recent issues. Sur- 
prisingly, however, many requests are for stories 
that appeared many years ago — 1947, 1950, 
and so forth. Copies of all articles are available 
in single copies or in bulk at modest fees. 


American Milk Review 
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BLUEPRINT for BULK TANK 
DY od wed oA" BY-V 5 / 


Sod oh OF | et [OF HO) Ne 
Motor by Franklin 


THE Franklin MOTOR MILK COOLERS 


are as dependable as the 
IS IDENTIFIED WITH TODAY’S motors that power them. 
MOST DEPENDABLE Milk quality depends on 
equipment performance. 
BULK MILK TANKS 


DEPENDABLE FRANKLIN 
MOTORS enhance your 
good business reputation 
with quality that assures 


. . . functionally designed for farm milk tanks ... smooth exterior for performance 
Sanitation, no flats or crevices . . . quiet operation, lifetime-lubricated 
helical gear train . . ..-and permanently lubricated ball bearings. These 
are some of the advantages that both single and two-speed Franklin Motors contribute to the better bulk 


milk equipment available today. That's why industry) leaders are saying, ‘‘If it’s Franklineered, it’s right!” 


Specify dependability . . . insist on Franklin-powered equipment. 


a ee 


NATIONWIDE 


. e Franklin-authorized motor 
Oecs MC eo service stations assure 
\ ( y/ prompt repair. 
j 


Soe \/ BLUFFTON, INDIANA SERVICE 


SCT” DEPENDABLE MOTORS BACKED BY NATIONWIDE SERVICE 
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Short Wis 


$3.40 Support Price The support price for manufacturing milk of 

For Manufacturing $5.40 announced by Secretary Freeman on March 10 

Milk Is 83 Per Cent represents a price that is 83 per cent of parity. The 

Of Parity parity price for manufacturing milk, announced on 
February 28, 1961, is $4.09. The Commodity Credit 
Corporation buying prices for butter will remain 
unchanged from the level of September 17, 1961. 
The Cheddar cheese price, however, is up to 36.10 
cents from 34.25. Nonfat dry milk, spray process, 
is up 2 cents to 15.90 from 15.90 while roller pro- 
cess is up 2 cents to 13.90 from 11.90. 


from the EDITOR 








Our report of last month contained an error. 
We said that the Secretary could raise the sup- 
port price on manufacturing milk ten cents a month 
up to $3.75. The $3.75 should have been $3.73 which 
was 90 per cent of the parity figure at that time. 
The ten cents a month was an incorrect interpreta- 
tion of an example that was given to us. The Secre- 
tary can raise the support level during the marketing 
year but he cannot lower it during the same mar- 
keting year. He can, for example, go up ten cents 
amonth toa limit of $3.68 which is 90 per cent of 
the Feb. 28, 1961 parity price of $4.09 but he can- 
not come down during the marketing year. The market- — 
ing year is from April 1 to April l. 





Most 

Compensatory The decision of the Third U. S. Circuit Court — 
Payment Issue in the Lehigh Valley and Suncrest Farms cases which wt 
May Go to reversed a Federal District Court and upheld the hea 
legality of compensatory payments may go to the route 

Supreme Court Supreme Court. However, a similar case is now be- of m 
fore the Second U. S. Circuit Court. It is this court ally : 

that handed down the decision in the Kass case a 

which served as a principal precedent in lower aa 

court decisions. Should the Second Circuit Court for t 


rule against compensatory payments the issue will 
probably go to the Supreme Court. Should the Second 
Circuit Court rule in favor of compensatory pay- 
ments which would mean an interpretation of the law 
Similar to that developed by the Third Circuit Court 
in the Lehigh Valley and Suncrest cases, our legal 
sources advise us that the Supreme Court would 
probably decline to review the decision. 
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PRICED WITH THE LOWEST! 
Yet Packed With Features That 
Are “Extras” On Other Cases 





No. 118-SMB-DTR 16 Qts. or 9 2 Gal. Cartons 


BARKER ‘“‘BUDGET’’ CASE wo. 1:8-swe-ore 


No Other Case Matches These Features at Barker Budget Prices 





Now you can have the case you have 
always wanted - - a case packed with 
feature items - - a price that compares 
with the lowest. The new Barker “Budget” 
Case No. 118-SMB-DTR has been designed 
for dairies that want sound quality plus 
construction details that are a “must” under 
today’s casing, handling, and delivery 
conditions . . . plus the economies of 
budget prices. 


HERE ARE THE “EXTRAS” YOU GET 
WITHOUT EXTRA COST 


Barker Double Top Ring construction 
proved to be the best protection yet de- 
vised against punctured or scratched car- 
tons. An ideal safety factor for automated 
case filling or conventional use. Top ends 
of vertical side wires can’t be bent in- 


wardly to injure cartons, or jam case fillers. 
Barker “2 in 1” Sheet Metal Corners - - 
actually two separate corners, wire and 
wide heavy gauge sheet metal, welded into 
one solid crash-proof unit. Special bottom 
reinforcing rib also acts as a bumper to 
prevent “over-riding” on conveyors. 


Barker Flat Wire Bottoms - - additional 
proof of quality construction. Others charge 
up to 12 cents more per case - - Barker 
includes flat wire bottoms as part of your 
“Budget” bonus. 


Built of heavy gauge material throughout. 
Weighs within 16 ounces of the Barker top 
grade No. 118-MP-DTR, the strongest, 
toughest, most durable wire case ever 
made. Heavy pure zinc hot-dip galvaniz- 
ing that costs up to 10 cents extra on 
other cases. 


IT’S NOT HOW LITTLE YOU PAY, BUT HOW MUCH YOU GET - - 
THAT’S WHAT REALLY COUNTS 





BARKER THERMO -CADDIES 


Most Convenient Method Yet Devised for Porch Delivery Carry-In 


Barker Thermo-Caddies combine porch delivery protection with conveni- 
ent one hand “carry-in.” Dairies have found them to be quick action 
business-getters for increasing sales to present customers, building up 
routes, or actually opening new territories. The insulated hood is made 
of molded Dylite expanded polystyrene, light in weight, but exception- 
ally sturdy, with remarkable insulating properties. Carrier handle extends 
through top of hood to hold it to porch, making a neat, compact “proof” 
package against wind, snow, heat, and cold. Holds 4 half-gallon paper 
cartons or oblong glass jugs; or 6 paper or glass quarts. Adequate space 


for butter, cream, cottage cheese, etc. 





ASK YOUR JOBBER OR WRITE FOR DETAILS 


Pat. Applied For 





8 AR KE he Our Steady Growth Means Bigger and Better Values for You 
BARKER EQUIPMENT COMPANY 
Better Engineering %* Better Cases 461 SEVENTH STREET KEOSAUQUA, IOWA 


Write No. 21 on Reader Service Card 


April, 1961 21 











22 


EDITORIAL 





It May Be Law but Is It Justice? 


T HE DECISION of the Third Circuit Court in the so-called Lehigh 
Valley and Suncrest Farms cases has sustained the doctrine of compensatory 
payments as necessary to the operation of federal milk marketing orders. 
While we would not venture to dispute the persuasive logic of the decision 
as set forth in Judge MacLaughlin’s analysis of the issue we must confess to 
an uneasy feeling that while the law was satisfied justice was not. 


The problem is one that arises whenever a marketing area expands. 
Prior to the extension of an order producers and distributors serving a 
given area usually work out some kind of an agreement regarding milk 
supplies that is mutually satisfactory. More often than not the arrangement 
approximates an unofficial handler pool. When a Federal Order expands 
so that the unregulated area becomes part of the market regulated by the 
Order the unofficial arrangement between producer and handler is elim- 
inated. The milk must either be pooled, be subject to compensatory pay- 
ments, or removed from the market. 


Lehigh Valley and Suncrest Farms, both Pennsylvania firms, had been 
selling milk in northern New Jersey before it was included in the Order 27 
market. They had developed what little business they had in the area 
in competition with New Jersey milk priced under state regulation and with 
Order 27 milk competitively priced under a special provision in the Order 
as it was written at that time. We are not aware that either Lehigh or 
Suncrest milk enjoyed any competitive advantage over Order 27 milk. 


When the marketing area was expanded Order 27 milk sold in the 
area as fluid milk was paid for at Class I prices. According to Suncrest and 
Lehigh the milk that they sold in the area was also purchased at Class I 
prices. However, because their milk was not regulated under Order 27 
they were billed by the Market Administrator for the difference between 
the price of milk used for manufacturing and the price of fluid milk. Thus. 
Suncrest and Lehigh Valley, as handlers, could either pay an exorbitant price 
for their milk, pay their producers the manufacturing price, shut off their 
producers and buy Order 27 milk or surrender the market. 


In effect Order 27 producers voted themselves the market that Lehigh 
and Suncrest had developed in fair competition. According to the Third 
Circuit Court the procedure was properly done under the law. We have 
no doubt that this is so. Yet we can’t help but wonder how Order 27 pro- 
ducers are entitled to the Class I sales that Lehigh and Suncrest won in 
fair competition any more than the Pennsylvania producers are entitled 
to them. 
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These slender beauties will 
help Fortified Skim Milk sales 
“Get off the Ground” fast! 





Give your routemen a big boost in the 
diet conscious market with this new 
“Celebrities Campaign”’ from General 
Mills! This promotion features Movie 
Starlets and Fashion Models and is 
designed to build sales and increase 
profits of your Vitamin-Fortified Low- 
in-Fat Milk. It will show your cus- 
tomers how models and starlets use 
this special milk to slim their figures 
down while keeping their pep up. 

The Starlets and Models Kit is packed 
with sales-builders. Folders, route 
slips, radio-TV commercials, atten- 
tion-getting ad mats, merchandising 
ideas... all eager to go to work for you! 




















This promotion is available in separate 
editions . . . one for Multi-Vitamin- 
Mineral Fortified Skim Milk and one 
for Vitamin A and D Fortified Skim 
Milk. Be sure to ask your General 
Mills representative for your Movie 
Starlets and Fashion Models Promo- 
tion Kit, or write direct to: Specialty 
Products Division, General Mills, 
Minneapolis 26, Minnesota. 

Profit two ways! Route 900, General 
Mills new weight control food, is now 
available in convenient Meal-in-a- 
glass size packets or as a dietary 
base in bulk form. 


(Starlets and Models Merchandising Kit) 





GENERAL MILLS 


SPECIALTY PRODUCTS DIVISION 


Minneapolis 26, Minnesota 
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Here is the complete text of 
the Third Circuit Court's 


Decision on Compensatory Payments 


OPINION OF THE COURT 
(Filed February 20, 1961) 
By McLaughlin, Circuit Judge 


The prime issue presented by 
these appeals is whether cer- 
tain provisions of New York-New 
Jersey Milk Marketing Order, re- 
quiring all non-pool handlers of 
milk, to make a “compensatory pay- 
ment” to the Producers Settlement 
Fund for all non-pool fluid milk dis- 
tributed by them in the marketing 
area, contravenes the Agricultural 
Adjustment Act of 1933, as amend- 
ed by the Agricultural Marketing 
Agreement Act of 1937. 


Docket No. 13,289 is an enforce- 
ment action brought by the United 
States pursuant to §8a (6) of the 
Act, to require Lehigh Valley Co- 
operative Farmers, Inc. and Sun- 
crest Farms, Inc., to make the 
compensatory payments required 
by the order. Dockets Nos. 13,290 
and 13,291, are actions by the Le- 
high Valley Cooperative Farmers, 
Inc., and Suncrest Farms, Inc., re- 
spectively to obtain judicial review 
of decisions of the Judicial Officer 
in the United States Department of 
Agriculture. The Judicial Officer 
held that the contested provisions 
for compensatory payment 


valid. 


were 


In the district court, all three 
actions were consolidated for trial.’ 
In its opinion that court, although 
finding the provisions for compen- 
satory payments supported by the 
record and “incidental to * * * and 
necessary to effectuate the other 
provisions of such order.” invali- 
dated them under the authority of 
the majority holding in Kass v. 


Uniform minimum prices to producers in regional 
markets held to be intent of Congress in ruling that 
sustains compensatory payments. 


Brannan.’ The court noted how- 
ever: 

“Although we are not com- 
pelled to accept that Court’s de- 
cisions under the concept of stare 
decisis as it applies to Federal 
Courts and although we might 
have reached a contrary result 
if initially called upon to inter- 
pret s608c (5), we do not feel 
justified in now rejecting the 
interpretation there placed upon 
608c (5) (A) and upon the earlier 
version of Order No. 27. That 
Court’s opinion is always entitled 
to great weight.” 


Policy of Congress 

The primary policy of Congress 
in enacting the Federal Milk Con- 
trol program and particularly Order 
No. 27, applicable in the case at 
to establish and 
maintain such orderly marketing 
conditions for agricultural commod- 
ities in interstate commerce as well 
establish, as the prices to farmers, 
parity prices Regarding 
milk, the plight of the farmers (re- 
ferred to as producer in the milk 
industry) was caused by the fierce 
competition to procure the most 
lucrative market for it. Since fluid 
milk brought the highest return to 
the producer and cream or milk 


“og oO ° 


bar, was 


° ° o” 


product utilization was less reward- 
ing, the rivalry was for that market. 
To alleviate the harsh effects of that 
struggle on producers, Congress en- 
acted the governing law vesting the 
Secretary of Agriculture with broad 
regulatory powers. Pursuant to the 
statutory authorization, the Secre- 
tary of Agriculture has promulgated 
regional milk orders based on a 


system of milk pooling. Those or- 
ders, with their programs of classi- 
fication and reporting are geared to 
provide the producer in the speci- 
fied marketing area with a uniform 
price for all milk delivered by him 
for processing, irrespective of the 
particular use to which it is ulti- 
mately put. 


This is accomplished by the fol- 
lowing method. Under Order No. 
27 milk utilization is classified into 
three fundamental groups: Class | 
(fluid milk); Class II (cream); Class 
III (milk products, butter, cheese, 
etc. * *° °*). The Market Admin- 
istrator fixes a price for each class. 
He then determines from reports 
filed by the handlers that volume of 
milk used in each classification 
throughout the marketing area. 
From those figures, the Adminis- 
trator computes the value of all 
milk used in the Marketing Area by 
multiplying the market volume fig- 
ure in each class by the class price. 
After adding the totals and making 
certain additions and/or subtrac- 
tions not relevant here, he divides 
that figure by the aggregate volume 
of milk of all classifications used 
in the Marketing Area, to deter- 
mine the uniform blend price which 
is paid to all producers, regardless 
of the utilization of their milk. 
Since each handler’s use of the 
milk received from producers would 
not average out to the uniform 
blend price, a Producers Settlement 
Fund was created. This fund is 
contributed to by those handlers 
whose total class utilization price 
of the milk exceeds the uniform 
blend price and is drawn upon by 
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those handlers whose total class 
utilization price of the milk is less 
than the uniform blend price. Thus 
although the producer receives the 
uniform blend price regardless of 
the utilization of his milk, the 
handler must account to all other 
handlers through the Producers Set- 
tlement Fund for the price of his 
actual use of the milk purchased 
by him. 


Lehigh and Suncrest are not fully 
regulated handlers, the largest part 
of their milk business being outside 
the marketing area. However, since 
a certain percentage of their outlets 
for milk (approximately 5%) are in 
the marketing area, they are subject 
to the compensatory payment pro- 
vision of Order No. 27, which pro- 
vide that where a non-pool handler 
distributes milk for Class I utiliza- 
tion in the marketing area, he must 
pay into the Producers Settlement 
Fund a compensatory payment 
measured by the difference be- 
tween the Class I and Class III 
price. 


Effect on Non-Pool Handlers 


Lehigh and Suncrest attacked 
this provision and were sustained 
by the district court on the author- 
ity of Kass v. Brannan. That case 
held that mandatory compensatory 
payments imposed upon non-pool 
handlers for fluid milk distributed 
in the marketing area were, “* ° ° 
inconsistent with the terms and 
conditions, specified in section 8c 
(5) (A) * * °.” That section reads 
as follows: 


“Milk and its products; terms 
and conditions of orders. 


(5) In the case of milk and its 
products, orders issued pursuant 
to this section shall contain one 
or more of the following terms 
and conditions, and (except as 
provided in subsection (7) of this 
section) no others: 

(A) Classifying milk in ac- 
cordance with the form in which 
or the purpose for which it is 
used, and fixing, or providing a 
method for fixing, minimum 
prices for each such use classi- 
fication which all handlers shall 
pay, and the time when pay- 
ments shall be made, for milk 
purchased from producers or 
association of producers. Such 
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prices shall be uniform as to all 
handlers, subject only to adjust- 
ments for (1) volume, market, 
and production differentials cus- 
tomarily applied by the handlers 
subject to such order, (2) the 
grade or quality of the milk pur- 
chased, and (3) the locations at 
which delivery of such milk, or 
any use classification thereof, is 
made to such handlers.” 


To reach its conclusion, the court 
in Kass compared the cost of the 
milk to pool handlers with that of 
non-pool handlers. It stated that 
although the cost to a pool handler 
is the class price, a non-pool han- 
dler’s cost is composed of two 
items, the amount it pays the seller 
and the amount of the compensatory 
payment. The court decided that 
since the payment is based on 
the difference between two classes 
without taking into account the in- 
itial cost to the handler, the result 
is a disparity between the non-pool 
handler’s total cost and the pool 
handler’s total cost which violates 
the uniformity provision of Section 
8c (5) (A) of the Act. We cannot 
agree with the holding.’ 


The Kass opinion assumes that 
the minimum class price provision 
of Section 8c (5) (A) is designed to 
equalize the actual costs of milk to 
all handlers distributing milk in the 
marketing area. And Lehigh and 
Suncrest assert in their brief: 


“The result sought to be 
achieved by Congress in this sec- 
tion [8c (5) (A)] was that through 
the device of class prices all han- 
dlers’ cost for milk utilized in the 
marketing area should be uni- 
form so that no one group of 
handlers could enjoy an unfair 
advantage or suffer an unfair dis- 
advantage.” 


This interpretation miscon- 
ceives the plain language of the 
section and suggests a policy not 
contemplated by Congress. 


Section 8c (5) (A) of the Act 
makes no reference to equalizing 
either fully regulated or partially 
regulated handlers’ costs. It pro- 
vides solely for uniform minimum 
class prices for which the pool han- 
dlers must account to the Producers 
Settlement Fund. Nor does it take 
account of the initial cost of milk 


to handlers. As has been recognized 
by the Supreme Court, Section 8c 
(5) (A) does not prevent the pool- 
handler from paying a premium to 
producers for milk over and above 
the uniform blend price. However, 
his accountability to the Producers 
Settlement Fund would still be 
measured by the use class prices 
fixed by the Market Administrator 
under Section 8c (5) (A). These 
latter prices are based on the use 
value of the milk. Neither fully 
regulated nor partially regulated 
handlers’ initial costs are involved. 


Moreover to imply the thought 
urged by Lehigh and Suncrest as 
the motivation behind Section 8c 
(5) (A) and thereby measure the 
compensatory payment by using 
the Kass formula of equalized ac- 
tual costs, would be repugnant to 
the express purpose set forth in the 
Act itself, i.e., regional regulation 
to secure a stable market and parity 
prices for producers. To illustrate: 
If a non-pool handler’s initial cost 
was the Class I (fluid milk) price, 
he could, under the principle of 
the Kass case, distribute milk in 
the marketing area in any volume 
without accounting to the Produc- 
ers Settlement Fund or making a 
compensatory payment. If his in- 
itial cost was greater than the Class 
I (fluid milk) price, the same result 
would occur. If his initial cost was 
slightly less, his compensatory pay- 
ment would be a token one. 


Kass Theory Inapplicable 


It is evident that in all three illus- 
trations, employment of the Kass 
theory to measure compensatory 
payments would impair the integ- 
rity of the regional marketing 
scheme, since the compensatory 
payments would bear no relation 
to the loss of the Class I fluid milk 
utilization in the marketing area. 
In contradistinction, the payments 
provided for in Order No. 27, com- 
plement the regional marketing 
idea. They are designed to com- 
pensate the pool for the loss of the 
Class I fluid milk utilization and 
they in turn protect the uniform 
blend price in the marketing area. 
We cannot, as urged by Lehigh and 
Suncrest, reasonably impute to 
Congress a policy in one section of 
the Act that would directly conflict 
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The vital ingredient in De Laval equipment is engineering 
and design. De Laval equipment is not adapted to but 
specifically made for high volume milk handling. This 
fact adds up to savings for you in labor, operating costs and 
maintenance. 


Centrifugals . . . are a De Laval specialty. Their “Air- 
Tight” design gives better product quality control with less 
operating supervision or maintenance than any other type 
of centrifugal. The extra-high-capacity performance of “400 
Series” separators, clarifiers and standardizers is built-in 
to bring you new efficiency, added profits. 


Plate Heat Exchangers .. . are tailor-made for the specific 
application you have in mind. The extra-strong plates are 
designed to let you use highly efficient Vacuum Steam 
Heating — particularly valuable when processing rates are 
high, close temperature control is critical and come-up time 
to forward flow must be kept at a minimum. The unmatched 
range of 5 plate sizes and frames means you'll never have 


to settle for a border line unit with De Laval. And, the 
unique flexibility means De Laval plate heat exchangers 
can be enlarged or rearranged at anytime to match your 
further increases in volume. 


“Vacu-Therm” Processing . .. with single or double Vacuum 
Chamber gives the type of flavor correction and stabiliza- 
tion that solves the problems of a varied quality of milk 
supply. The “Vacu-Therm” is available with or without 
steam injection in a range of sizes that match all capacity 
requirements. 


HTST and UHT Pasteurization . . . is where De Laval Plate 
Heat Exchangers prove their design for handling the pres- 
sures and temperatures of modern high volume milk han- 
dling. De Laval units are individually engineered to meet 
the exact specifications of the job they are to perform. The 
excellent temperature control of De Laval’s Vacuum Steam 
Heating System is a processing bonus. 


De Laval equipment boosts the profits 
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The Whey Protein Process... is of great significance to high 
volume milk processors. It reclaims, at very low cost, the 
high quality lacto-albumin protein that is finding profitable 
markets as a feed and as a food supplement. The more whey 
you produce from cottage or cheddar cheese, the more this 
compact De Laval process adds to your profits. 


High Accuracy Printer... has recently been introduced by 
De Laval to provide a new degree of weight accuracy. Oper- 
ation is remarkably easy and automatic, and the per-pound 
savings of accurate weight control add up to many addi- 
tional dollars in product value. A wide range of capacities 
and print sizes are available. 


Storage Tanks. . . by De Laval include types, capacities 
and shapes suited for all high volume milk processors. 


Pumps, Pipes and Fittings . . . for stainless steel or glass sys- 
tems are available in all sizes. 


Butter and Cheese Equipment... includes De Laval Butter 
Churns and cheese vats with all necessary control systems, 
mixers and accessory equipment. 





WHETHER YOU ARE EQUIPPING... an existing high volume 
milk plant — or are installing equipment with a view to high 
volume milk handling — you can’t afford to settle for less 
than equipment which is specifically designed and engi- 
neered for such operation. Find out how De Laval can boost 
profits in your operation. 





THE DE LAVAL SEPARATOR COMPANY 


- Poa 





Poughkeepsie, N. Y. 

5724 N. Pulaski, Chicago 46, Ill. 
201 E. Millbrae Ave., Millbrae, Cal. 
Write to Dept. AMR-4 





of high volume milk processing 
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wholesale business. 


Selling direct to the consumer through walk-in and drive-in 
stores has been Fred A. Allen’s solution to hard scramble for 





Drive-in Is Midwest Firm's 


Answer to Big Stop Loss 


By JO ANN ROGERS 


A “DRIVE-IN Dairy Store” 


has boosted sales 25 per cent for 
Allen’s Dairy, Kewanee, Illinois 
(pop. 16,000). 


“A small dairy must sell direct 
to the consumer if it is going to 
stay in business,” says Fred A. Al- 
len, owner of the dairy since 1945. 


The drive-in dairy store is a 
California idea which Mr. Allen 
has adapted to the Midwest. It has 
proved so successful for him that 
it is being expanded in a new build- 
ing especially designed for the 
purpose. The new drive-in will 
permit year-round car service de- 
spite severe Illinois winters. 


The present store was opened 
at the dairy site where Mr. Allen 
also has a walk-in dairy store. This 
walk-in store features fountain 
service, bread and bakery goods, 
pre-packaged cold meats, 100 per 
cent orange juice plus three other 
fruit drink flavors, in addition to 


dairy products including the dairy’s 
own ice cream. 

This unique drive-in operation, 
now in its second year, allows a 
customer to drive his car right up 
beside a store which has one open 
wall. An attendant fills an order 
for dairy products or bakery goods 
and places it in the car without 
the driver having to park and get 


out. The car then can be driven 
around the dairy building for an 
easy exit to the street. 


“Our drive-in service not only 
appeals to customers as a novelty, 
it is a very good convenience for 
those who just want to dash up for 
a quick quart or half-gallon,” Mr. 
Allen said. 


Allen’s Dairy supplied milk to 
75 per cent of the town’s grocery 
stores in 1954. This has declined 
steadily because large dairy com- 
panies with the ability to offer the 
stores a better price are taking over 
the wholesale market. Although 
Allen’s milk is sold in some inde- 
pendent stores, Mr. Allen has made 
a success of his business primarily 
by concentrating on direct-to-the- 
consumer selling. 

The dairy has four trucks and 
drivers, each of which has two re- 
tail routes. But Mr. Allen has em- 
phasized dairy store sales and the 
drive-in innovation to replace lost 
wholesale business. “The dairy 
store answers the problem,” Mr. 
Allen says, “and is what I rely on 
to make money.” 


A new building is nearing com- 
pletion on South Tenney Street 
where Mr. Allen will open another 
dual-operation dairy store with 
drive-in and walk-in service. The 
new store will be a refinement of 
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MEASURES and TRANSFERS 


WAUKESHA 
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ACCURACY WITHIN 0.5% 


MiFG22S5© metered flow control pump 


PAT. APPLIED FOR 


Now — the first positive displacement 
pump that both measures and transfers. 
Now — accurate batch measurements 


with the simple twist of a dial . . . assures 
product quality — always. No sub-stand- 
ard batches — ever. Replaces your pres- 
automates your 
product stream. Hundreds of uses — 
wherever a product is measured with ac- 


ent transfer pump... 


curacy and transferred with care. 


The MFC-250 is made of corrosion resist- 
ant (fully sanitary 3A approved) 316 
Stainless Steel. A new “dualobe” rubber 
impeller is featured on the MFC 250 and 
assures a quiet, less turbulent transfer 


of product. 


Let a Waukesha engineer consult with 
you ... show you how the MFC-250 can 


“automate” your processing system. 
Write for Bulletin P-320 today. 


WAUKESHA 
@) 


WAUKESHA FOUNDRY COMPANY 


Dept. 87C, Pump Division, Waukesha, Wisconsin 
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AUTOMATIC MEASURING 
gearhead with cyclo-monitor will 
give accurate flow per R.P.M. for 
any given length of time. 


VARI-DRIVE WITH TACHOMETER 
makes this new “MFC-250” adapt- 
able to any application where con- 
tinuous measured flow is necessary; 
increases the versatility of pump use 
within the plant. 








INTERNATIONAL SALES: FMC International, Box 1178, 
San Jose, California, U. S. A. 
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These packages contain sterile whole milk. Product has a shelf life of many 
months without refrigeration. 


Armed Forces Big Users of Sterile 


W vor STERILE fluid milk 


packaged in modified Tetra-Pak 
containers is the newest develop- 
ment in a growing list of aseptically 
processed dairy foods produced by 
Real Fresh Milk, Incorporated, of 
Visalia, California. With a guaran- 
teed shelf life of six months if held 
between 33 and 90 degrees F. the 
product is used extensively by the 
armed forces. 


Real Fresh Milk, Incorporated, is 
a licensee of the Graves-Stambaugh 
Corporation of Chicago, a patent 
development company whose pat- 
ented processes include those for 
sterile processing of milk. The pro- 
cess was developed by Roy R. 
Graves of that company. His son, 


Use of modified Tetra-Pak package for fluid milk 
latest development in California firm’s decade of 
progress is producing extensive line of sterile dairy 


products. 


Robert J. Graves, a vice-president 
of the Graves-Stambaugh Corpora- 
tion, is President and general mana- 
ger of Real Fresh. 


In addition to sterile whole milk, 
Real Fresh produces aseptically 
packaged Chocolate Milk, Choco- 
late Drink, Egg Nog, a warm and 
pour Baby Formula, Half and Half, 
Table Cream, Whipping Cream, Ice 
Cream Mix and Soft-Serv—Milk- 
Shake Mixes, under the brand name 
Real Fresh. All of these products 
keep for many months without re- 
frigeration. 


Real Fresh has beeen producing 
canned whole sterile dairy products 
since 1951. Because of their sterile 


character the products required no 
refrigeration until they were 
opened. Primary sales were to the 
military. Packaging, however, was 
an area where opportunity for im- 
provement appeared to exist. The 
U. S. Navy, for example, obtained 
sterile milk in one-quart and three- 
quart tins and transferred the con- 
tents to a pitcher for serving. Lack 
of portion control and loss from this 
method were costly. 


As a result of these conditions, 
Real Fresh undertook a research 
project in 1957 to adapt the Tetra- 
Pak system of packaging fluids in 
waxed tetrahedron containers, used 
extensively in Europe for fresh 
dairy products, to the aseptic me- 
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Filling and sealing of pack- 
ages is done in atmosphere 
of sterile nitrogen. Paper is 
sterilized with fogged on 
chlorine and use of germi- 
cidal lamps. 


Whole Milk 


thod developed by 
baugh Corporation. 


Graves-Stam- 


Needed was a paper which, after 
filling and sealing, would be non- 
breathing, and further, would stand 
up under exceptionally rigorous 
shipping conditions for movement 
through domestic and international 
methods of transportation. In addi- 
tion, the paper had to be pliable 
enough to be formed, and thin 
enough to be sealed under aseptic 
conditions so that the sterile nature 
of the packaged product would not 
be compromised. 


Crown - Zellerbach Corporation 
created a laminated 90-pound pa- 
per with one-mil aluminum foil, and 
an inner ply of two-mil polyethy- 
lene, which is shipped in rolls of 
7,500 units. Crown also developed 
a one-way fibre container for the 
eight-ounce packages which could 
be automatically filled by the Tetra- 
Pak machine. These 18/8-ounce 
cases can be shipped either on pal- 
lets or in a sealed outer sleeve for 
transportation by common carrier 
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in the Continental United States or 
overseas without refrigeration. 


The paper, with its lamination, 
proved to be heavier than the ma- 
terial ordinarily used with tetra-pak 
machines, and, necessarily, the 
heat-sealing jaws on the machine 
were modified by introducing what 
is known as “impulse sealing” in- 
stead of the “constant heat prin- 
ciple” ordinarily used. A short burst 
of high temperature, provided by 
an electric impulse, fuses the poly- 
ethylene at the sealing areas. 


Graves-Stambaugh Corporation 
evolved a method of pre-sterilizing 
the unrolling paper web on the 
machine by using a fogged-on 
chlorine spray, maintaining the 
sterile character of the paper by 
means of bactericidal lamps. The 
filling and sealing of the pre-steri- 
lized liquid in the tube formed by 
the paper is done in an atmosphere 
of sterile nitrogen gas. 


Real Fresh Milk began test-mar- 
keting sterile fluid in the form of 


fluid juice drinks in September 
1958. This experiment was done 
with the assistance of Bireley’s Divi- 
sion of General Foods and their dis- 
tributor in the Oakland-San Fran- 
cisco area. That company had been 
searching for a disposable package 
for use in schools where refrigera- 
tion and inventoring of refrigerated 
drinks was a problem and where 
previously they had been distrib- 
uting in cans. 


A cost comparison of these two 
methods shows that the eight-ounce 
can unit plus the prorated portion of 
the case was $.03243, whereas the 
eight-ounce sterile Tetra-Pak plus 
the prorated portion of its case was 
$.01399, a saving of 56 per cent. 
With the addition of pallet prora- 
tions and strapping for shipment on 
this basis, savings approximated 45 
per cent. Production royalties, ma- 
chine amortization, and packaging 
costs, brought this eight-ounce unit 
up to $.02104 at the machine speed 
of 72 per minute. 


A similar operation using aseptic 
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Closely packed containers, above, are re- 
moved from filler ready for palatized stor- 
age. Milk will remain pure and fresh in- 


definitely. 


Packaged sterile milk, right, is packed for 
shipping in these hexagonally shaped one- 


way cartons. 


packaging in eight-ounce cans at 
the Real Fresh plant cost 50.4 cents 
per dozen at the same machine 
speed. A comparison of the eight- 
ounce unit on a _ non-palletized 
basis, by packaging in an aseptic 
sleeve for common carrier disburse- 
ment, does not reflect so great a 
saving. The unit cost per eight- 
ounce unit in Tetra-Pak is $.0626, 
or 31.5 cents per dozen, a saving 
of 18.9 cents per dozen. 


These cost comparisons are based 
on mechanical packing of eight- 
ounce cans at the equivalent speeds 
with the Tetra-Pak machine, re- 
flecting hand-packing costs of the 
three 18/8-ounce tetrahedron con- 
tainers into the outer sleeve without 
the assistance of jigs or mechanical 
packing. A comparison with higher 
speed aseptic packaging can units 
would reflect a lesser saving, de- 
pending upon the machines being 
compared. 


Preliminary market analysis re- 
vealed a number of opportunities 
for introducing a sterile Tetra-Pak 
container into areas in which Real 
Fresh Milk already had established 
outlets for aseptically packaged 
dairy products in cans. Since the 
most successful operation for the 
Tetra-Pak package for fresh prod- 
ucts had been in areas where the 


user could be educated in the ap- 
propriate method of opening, or in 
which an operator opened the pack- 
age for the customer, the first 
avenues of distribution were obvi- 
ous. They included schools, sport- 
ing events, theatres, and similar 
areas of controlled distribution in 
quantity, including the armed 
forces. 


The Navy began using this asep- 
tic package for milk on its Military 
Sea Transportation Service vessels 
in February 1960. Five vessels 
carrying troops and dependents be- 
tween San Francisco and the Far 
East used the package for a trial 
period as a substitution for the 
sterile products in cans. On July 11 
the U. S. Navy Subsistence Office 
authorized West Coast stock points 
to make a broader trial of this 
product, purchased through the 
Quartermaster Corps, under U. S. 
Department of Agriculture inspec- 
tion, for issue to afloat consumers. 
Since that time 20 of the Navy 
ships departing from San Francisco, 
Los Angeles, and San Diego have 
used sterile Tetra-Pak units. Con- 
sumption each month has increased 
as acceptance of this new pack- 
age and satisfactory usage were 
reported. 


Progress to date, although en- 






not been without 


couraging, has 
problems. 
have had 
poster-type 
tamination 


Difficulties in opening 
to be conquered by 
advertising. Post-con- 
problems encountered 
in the early test marketing were 
traced to two factors: Preoxidation 
of the polyethylene caused the seals 
of the packages to fail after ex- 
tended storage at high tempera- 
tures. This defect was cured by 
storing the paper rolls at tempera- 
tures that precluded preoxidation. 
Then the cases failed to withstand 
the rigorous handling of common 
carriers, and stronger cases, togeth- 
er with cushion inserts, were de- 
veloped to overcome this problem. 


Recently a new combination 
shipper and container to replace 
the two units now being used has 
been developed which the first tests 
show will be superior to the method 
now used, and also less expensive 
from a packing standpoint. 

Further research by Crown is still 
in progress to develop outer cases 
for these units to further reduce 
packaging and handling costs and 
prevent damage of the interior 
cartons under adverse handling 
conditions. 


Successfully packaged products 
include sterile milk, flavored drinks, 
half and half, whipping cream, 
juices and juice concentrates. 
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Freeman Names Committee to Study 


Federal Milk Marketing Orders 


Dr. Edwin G. Nourse heads group of 18 industry 
and university people to appraise operation of 
regulations. Class | prices to get particular attention. 


Se of Agriculture Orville E. Freeman 
announced the appointment of a national committee 
of authorities on milk marketing to analyze present 
conditions affecting operations of the Federal fluid 
milk marketing order programs and to make recom- 
mendations. 


Dr. Edwin G. Nourse, Vice Chairman of the 
Joint Council on Economic Education, and Chairman 
of the President’s Council of Economic Advisers, 
1946-49, was named chairman of the committee. 


Secretary Freeman said: 


“I am asking the committee to examine current 
operations under all the Federal milk orders and to 
study any problems which have arisen. I am asking 
that particular attention be given to Class I pricing, 
including its relation to other fluid milk and milk 
product prices. 


“In carrying out this study, the committee has 
been requested to: 


“1. Appraise the historical concept of class pric- 
ing of milk in light of the criteria of the Agricultural 
Marketing Act of 1937. 


“2. Consider interregional relations in Class I 
prices and the influence of interregional shipments of 
milk on Class I pricing. 


“3. Consider the effects of technological changes 
and marketing developments upon milk order pro- 
visions. 


“4. Consider how the pricing of milk under 
Federal orders can contribute most to the promotion 
of orderly marketing, fair returns to producers, ade- 
quate supplies and maximum utilization of milk by 
consumers. 


nm 


5. Evaluate the different types of pricing for- 
mulas presently used in Federal milk marketing 
orders. 


“I am asking the committee at the completion 
of its study to make recommendations for improve- 
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ments in Federal order pricing that might be accom- 
plished under present legislation and procedures and 
also to recommend any new legislation and proced- 
ures which are suggested by its study of the problem. 


In addition to the Chairman, Dr. Nourse, mem- 
bers of the committee are: 


Dr. Gordon M. Cairns, Dean of Agriculture, 
University of Maryland, College Park, Md.; Dr. 
Charles E. French, Prof. of Agricultural Economics, 
Purdue University, Lafayette, Ind.; H. W. Halvorson, 
Prof. of Agricultural Economics, University of Wis- 
consin, Madison; Dr. Linley E. Juers, Director, Dairy 
Section, Wisconsin Council of Agriculture Co-opera- 
tives, Madison, Wis.; Gordon C. Laughlin, Consoli- 
dated Dairy Products, Co., Seattle, Wash.; Judson P. 
Mason, Economist, National Milk Producers Federa- 
tion, Washington, D. C.; Otie M. Reed, Executive 
Director, National Creameries Assn., Washington, 
D. C.; Frank Lent, Dairymen’s League Cooperative 
Association, Inc., and Metropolitan Cooperative Milk 
Bargaining Agency, Syracuse, N. Y.; 
George W. Pederson, General Manager, Twin City 
Milk Producers Assn., St. Paul, Minn.; C. W. Swong- 
er, Research Economist, New England Milk Pro- 
ducers Assn., Boston, Mass.; Dr. E. E. Vial, Execu- 
tive Director, Milk Dealers’ Association of Metropoli- 
tan New York, Inc., New York, N. Y.; George R. 
Ware, Manager, Independent Dairy Farmers’ Assn., 
Inc., Fort Lauderdale, Fla.; Dr. Robert Strain, As- 
sistant Prof. of Agricultural Economics, Iowa State 
University, Ames, Iowa; James L. Reeves, Marketing 
Specialist, Producers Creamery Co., Springfield, Mo.; 
Dr. Edwin W. Gaumnitz, Ex. Secy., National Cheese 
Institute and American Butter Institute, Chicago 6, 
Ill.; Dr. Leland Spencer, Prof., Agricultural Eco- 
nomics, Cornell University, Ithaca, N. Y.; Dr. David 
A. Clark, Prof., Agricultural Economics, and Agri- 
cultural Economist on Giannini Foundation, Univer- 
sity of California, Berkeley, Calif. 


Producers 


The Committee’s first meeting was scheduled 
for early April. 
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Census of Manufactures Shows 


18% of Milk Plants Do 71% 


Total Fluid Business 


is ARE 5,817 fluid milk 
plants in the United States accord- 
ing to figures published in the 1958 
Census of Manufactures recently re- 
leased by the Department of Com- 
merce. Of these plants 1090 rep- 
resenting 18.8% of the total had 
more than 50 employees. They did 
71.3% of all the fluid milk business 
in the nation. There were 3,272 
plants with 5 to 49 employees. They 
represented 56.2% of the total and 
accounted for 26.7% of the business. 
Plants with 1 to 4 employees nm- 
bered 1,456 or 25% of the total. 
Their volume amounted to 2%. 


A breakdown of plants by num- 
bers of employees shows the follow- 
ing relationship between plant size 
and share of the market. 


Percent Percent 

Number of Number of of Total of Total 

Employees Plants Plants Volume 
1-4 1,456 25.0 2.0 
5-9 1,069 18.4 3.3 
10-19 1,055 18.1 6.2 
20 - 49 1,148 19.7 7a 
50-99 575 9.9 20.4 
100 - 249 387 6.7 28.0 
250 - 499 104 1.8 15.7 
500 - 999 24 0.4 7.2 


A fluid milk plant is defined as an 
establishment “primarily engaged in 
processing (pasteurizing, homogen- 
izing, vitaminizing, bottling) and 
distributing fluid milk and cream, 
and related products.” 


Value of shipments and other re- 
ceipts of the fluid milk industry in 
1958 totaled $6,436,000,000. Of 
this dollar volume, $5,320,000,000 
or about 90 per cent, represented 
primary products. Primary products 
included fluid milk and cream, cot- 
tage cheese, aerated cream, plastic 
cream, buttermilk and other fer- 
mented milk, and flavored milk 
drinks. The balance of the total 


dollar volume represented ship- 
ments of secondary products and 
resales. The secondary products 
consisted primarily of ice cream 
valued at $303,000,000 and cream- 
ery butter valued at $100,000,000. 

The Census divided the dairy 
industry into six classifications. 
These classifications were Cream- 
ery Butter, Natural Cheese, Con- 
densed and Evaporated Milk, Ice 
Cream and Frozen Desserts, Special 
Dairy Products and Fluid Milk. 
Grand total value for all dairy prod- 
ucts shipments was $10,100,488,- 
000. Shipment from individual seg- 
ments of the industry were as 
follows: 


Creamery Butter ....$1,023,460,000 
Natural Cheese ...... 684,248,000 
Condensed and Evaporated 


_ Ee 820,649,000 
Ice Cream and Frozen 

oO: ee 946,504,000 
Special Dairy 

Proaucts ...........:. 189,366,000 
Fluid Milk .............. 6,436,261,000 


The measure used to determine 
which classification applied to a 
given plant was its “primary prod- 
uct.” If the principal product of 
plant was creamery butter it went 
into the creamery butter classifica- 
tion. It might, and usually did, pro- 
duce other products. These were 
called “secondary products.” 


The percentage of the value of 
total shipments accounted for by 





For a copy of the report write to 
U. S. Government Printing Office, 
Washington 25, D. C. Ask for U. S. 
Census of Manufactures: 1958, 
Dairy Products, Industry Report 
MC58(2)—20B. Reports cost 25 
cents each. 





the value of the primary products 
is called the Specialization ratio. 
The specialization ratio for each of 
the six classifications was 


Per 
cent 
Creamery Butter .................0.00 70 
Natural Cheese .... 89 


Condensed & Evaporated Milk 84 
Ice Cream & Frozen Dessert.... 94 
Special Dairy Products............ 90 
WRN I cdc ccedactecnanatentids 90 


The Census of Manufactures is 
conducted on an_ establishment 
basis. A company operating estab- 
lishments at more than one location 
is required to submit a report for 
each location. Reports were re- 
quired from all establishments em- 
ploying one or more persons during 
the census year. Thus the figures 
for numbers of plants represent 
individual plants, not individual 
companies. In the Fluid Milk cate- 
gory vendors who distributed but 
did not pasteurize or bottle and 
producer-distributors were exclud- 
ed. The figure of 5,817 plants rep- 
resents plants with one or more 
employees engaged in the proces- 
sing and distribution of fluid milk 
and related products. 


The report from the Bureau of 
the Census says that a check with 
the Department of Agriculture 
shows that the Bureau’s figures for 
fluid milk plants accounts for 85- 
90 per cent of the fluid milk pro- 
duction in the United States. “On 
the assumption that about 10 per 
cent of the USDA total estimate 
represents marginal production out- 
side the scope of the Census of 
Manufactures, it would appear that 
the Census coverage of its defined 
obective was 95-100 per cent in 
1958.” 
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CASH IN ON KRAFT FRUIT BASES! 
With Kraft Fruit Bases you make the fruit drinks 


that bring in extra profits for your dairy. Kraft 
offers three fresh fruit concentrates—Orange, 
Grape, Lemonade—to round out your dairy line. 
And you get top-notch promotional assistance 
from Kraft. Interested? Lift the flap! 
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CASH IN ON KR 
With Kraft Fruit Bases 
that bring in extra prc 
offers three fresh frui 
Grape, Lemonade—to 


And you get top-notct 
from Kraft. Interested‘ 

















EACH KRAFT FRUIT KRAFT HELPS YOU 
BASE IS PROCESSED PROMOTE YOUR FRUIT 

















FROM FRESH FRUIT! DRINK YEAR "ROUND 
GRAPE kraft waits until You'll be able to draw up- 
the sun and the rain have on a wealth of Kraft ideas 
brought their vineyards of to move your fruit drinks. 
Concord grapes to peak For example, Kraft has car- 
flavor. And you can tell it ton artwork (made by top 
as soon as you open a can designers) available for all 
of Kraft Grape Base. The three flavors. Seasonal pro- 
aroma and sparkling color motions are planned to tie 
say ‘'Here’s true freshness in special selling periods. 
—perfectiaos | ——_— Banners, flyers and other 
material are available year 
Tangy ‘round. Further, your Kraft 
lemon pulp is in Kraft Lem- man will help you with your 
onade Base to make it look home-delivery promotions 
and taste just like old- and provide you with his 
fashioned lemonade. You valuable experience and 
can regulate the sweetness know-how when it comes 
and flavor intensity to meet to grocery merchandising. 
the taste preferences of 
your customers. 
New Kraft 
Orange Base is produced 
from lush tree-ripened 
oranges under closest 

















supervision, giving the 
drink you sell true “fresh- 
squeezed”’ flavor. Summum 

















KRAFT FRUIT BASES 
are economical to use. 
Check this yield. One tin of 
Orange or Lemonade Base 
makes 37% gallons of fin- 
ished drink*One tin of 
Grape Base makes 25 gal- 
lons*Simply add sugar and 
water in the proportions 
stated on the label. And, 
Kraft Fruit Bases keep their 
freshness without freezing 
—just refrigerate at a mod- 
erate 45°. 


All three Kraft Fruit Bases 
IN ON KRAFT FRUIT BASES! || have that “‘just-picked * fla- 


; a ae vor and goodness that will 
ft Fruit Bases you make the fruit drinks bring customers back 


g in extra profits for your dairy. Kraft || HU) : E again and again.This is the 
ree fresh fruit concentrates—Orange, H # fe kind of satisfaction youcan 


2monade—to round out your dairy line. } # ie ma 9 so Kraft. 
ms xcept in Michigan 
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State 


* *kxk*x SEND IN THIS COUPON FOR FREE SAMPLES xxx«x* 


Lemonade 
Base 


L_] 


Fruit Drink Cartons, merchandising material 


and promotion ideas 




















Zone 








Grape 
Base 











get top-notch promotional assistance 


ft. Interested? Lift the flap! |: 3 y \/ i 








| understand that there is no obligation on my part. 


Please send me a free sample of Kraft 


[] Orange 
5 Base 
Name 
Company 
Address 

City 




















KRAFT FOODS DAIRY 
SERVICE DIVISION 
500 Peshtigo Court 
Chicago 90, Illinois 
Division offices: New York; 
Chicago; Garland, Texas; 
San Francisco 








DIVISION 
500 Peshtigo Court, 





KRAFT FOODS 
DAIRY SERVICE 


~ 


Gentlemen: | would like more information on Kraft Fruit Bases. 


Chicago 90, Illinois 


**k*k*x SEND IN THIS COUPON FOR FREE SAMPLES *xx* 
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For your customers... 





Marshmallows from 


Exciting Summertime Fruit Drink Promotion 


Kraft will give you one case of the popular Flavored Miniature Marshmallows (48( 
sample size bags) with every two cases of any Kraft Fruit Base you buy during 
May and June, 1961. These bright little orange, lemon, lime and strawberry flavored 
marshmallows will add buy appeal to your fruit drinks on the route and in the dairy 
case. Furthermore, in every package, Kraft packs a coupon worth 5¢ off on the} 
purchase of the large 1014-0z. bag of Flavored Miniature Marshmallows. Combine 
this with the flyers, display material and Kraft merchandising know-how, and you'll) 
see why you hit the profit jackpot with Kraft Fruit Bases. Order today! 


FROZEN TREAT PROMOTION BOOSTS SALES! 





Dairy Case Banner and Route Flyers show 
your customers how to use your fruit drink 
and the free sample of 

Kraft Flavored Miniature 


ee 
Marshmallows to make reat \ 
this summer treat. Banner olor 
Gy 


a 


will spotlight your drinks 
in the store, route flyers \ <<" 


will offer free sample to 
home delivery customers. 





KRAFT FOODS DAIRY SERVICE DIVISION 
500 Peshtigo Court, Chicago 90, Illinois 





For promotion details, mer- 
chandising help or even 
assistance in building Fruit 
Drink Displays, call your Kraft 
Man or use the coupon on) 
the flap. 


KRAFT 


Division offices: Chicago « New York e Garland, Texas « San Francisco 


Printed in U.S.A. 

















General Statistics on Dairy Products 








| 1958 


poe ee wi geod és atlas - wesienmniias 
| Establishments, All employees Production workers “a | , 
. “ 7 : Value added Capital 


| by manufac- | Value of expend- 
| | cure, shipments itures, 
| Number Payroll Man-hours Wages adjusted new 

| 





| oumber 
————— T 
| Fitch 20 

or more 
| employ- 


ees | ($1,000) | (1,000) | ($1,000) ($1,000) ($1,000) ($1,000) 


Industry, region, and State? —-_ 


| Total 








Creamery butter, 
Total ecccccccccccce 


Northeast......... 
New York..ccceee 





East North Central 
Gihesccccccscees 
TaGiaMRccccccese 
T1llinoisS.cccccce 
Michigan......e. 


Wisconsin.....e+. 











West North Central 
Minnesota.....+- 
TOWRccccccccceccs 
Missouri. eeee 
North Dakota.... 
South Dakot 
Nebraska... 
Kansas 





South Atlantic.... 
East South Central 
West South Central 

Oklahoma.....e- 








Mountain..cccoccecs 
Montana....seee. | 
Tdaho.cccccccces 


Colorado...sccee 


Pacific 





Natural cheese, 


Lotaleccccccccccoce 





New England....... 


Middle Atlantic... 
New York...ceees 





TAeccccce 
ssouri..... 
Kansas...soee 


Soutt 
East South 
West South Central 


Mountain....escscee 
Tdahoceccccccccce 


mdensed and 
evaporated milk, 





tale cccccccccvecs 


Northeast.....e. 
New York... 


West Nortr 
Minnesota...... 
TOWGeccccccccce 
Missouri....... 

South Atlantic... 
Virginia......- 

East South Centra 
Tennessee...... 

West South 

Mountain. 

PaciLic.cccccccce 


OFPMLGecees 


and 
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7 1958 
Establishments, . 
” aa aia All employees Production workers Sitew atin Capital 
ind. 2 - l- 
code | industry, region, and State on on by —" jon =. 
Total pa Number Payroll Number Man-hours Wages adjusted oow 
| ees ($1,000) (1,000) ($1,000) ($1,000) ($1,000) ($1,000) 
Ice cream and frozen j 
desserts —Continued j 
Middle Atlantic... 255 89 9,050 45,197 5,016 9,855 22,514 118,707 257,125 7,603 
New York...e.eee 119 42 3,593 19,322 2,013 4,054 9,634 52,657 113,375 4,344 
New Jersey...... 33 12 1,168 6,608 643 1,274 2,954 15,936 34,955 871 
Pennsylvania.... 103 35 4,289 19,267 2,360 4,527 9,926 50,114 108, 795 2, 388 
East North Central 335 106 6,695 31,402 3,628 7,275 14,021 74,579 184,121 5,203 ' 
OhLOsccscccscces 82 30 1,733 |: 8,298 943 1,888 3,668 20,186 47,675 1,405 ; 
Indiana........ e 49 12 832 3,528 445 940 1,536 9,461 23,783 816 ' 
Tllinois........ 82 33 2,224 10,636 1,181 2,399 4,742 23,287 59,860 1,641 
Michigan........ 74 22 1,221 5,906 704 1,353 2,792 14,213 33,944 663 
Wisconsin....... 48 9 685 3,034 355 695 1,283 7,432 18,859 678 
West North Central 154 44 3,119 13,269 1,642 3,428 6,252 28,225 75145 2,670 
TOWG ec cccccccccce 45 14 924 3,375 506 1,093 1,830 7,655 18,027 893 
Assouri..cecees 35 1 814 3,645 386 792 1,452 7,558 19,815 378 
Nebraska........ 10 3 356 1,478 196 417 745 3,697 11,685 775 
KanSaS ...seeeees 28 2 279 1,079 164 317 551 2,640 6, 366 205 | 
South and West.... 525 182] 13,117 52,404 6,885 14,100 24,233 135,145 341, 737 8,824 j 
Maryland......+. 21 11 7179 3, 200 431 993 1,470 8,592 22,643 311 : 
District of 
Columbia,...... ; . 449 1,878 199 423 652 5,466 11,966 228 
Virginia... 17 7 743 2,687 298 646 1,006 7,236 16,321 468 
West Virginia... 3 4 184 747 117 267 493 3,096 6,640 143 
South Carolina.. 8 5 309 1,152 133 296 385 2,458 7,739 126 
Georgiassscccee e 19 6 400 1,324 236 466 581 3,144 7,619 157 
Floridacscccsece 22 8 1,224 4,014 454 1,032 1,617 14,900 34,116 940 
Kentucky eesecees 18 3 262 1,099 130 270 403 2,467 5,621 300 
Tennessee....... 39 19 966 3,649 563 1,217 1,811 9,755 23,533 1,289 
Mississippi..... 11 4 281 790 131 233 349 1,757 3,785 149 i 
Arkansas....... ° 16 4 239 B44 118 250 394 2,059 4,657 191 ' 
Louisiana....se. 23 9 646 2,404 318 673 981 6,075 11,864 431 ; 
TEXAS ccccccccecs ° 69 22 1,416 4,825 745 1,469 2,191 10,122 26, 376 696 } 
MOntandecesesese 11 2 170 629 90 174 | 258 922 5,106 27 
Widhiscsscsccccce 13 5 | 257 824 166 265 | 416 2,525 6,048 143 
Washington...... 7 4 189 994 124 225 | 552 3,126 8,331 298 
California...... 90 27 2,337 12,371 1,379 2,645 6,487 25,634 77,196 1,336 
2025 |Special dairy 
products, total.... 107 35 | 3,571 13,600 2,968 5,775 | 10,746 23,923 189, 366 | 1,509 
| 
Northeast...eceses 34, 8 | 666 2,417 512 1,004 | 1,778 6,890 33,963 | 29 
New YorKesssceee | 15 aT 249 870 200 389 694 3,028 9,141 | 175 
North Central..... 48 22}; 2,402 8,975 2,005 3,852 7,009 13,072 121,314 | 733 
Wisconsin....... | 22 | 10 | 894 3,420 772 1,595 2,663 4,133 43,860 227 
Missouri..ccccce 5 4 | 322 1,067 222 417 586 2,150 16,096 49 
South and West.... 25 5 505 2,208 51 919 | 1,959 3,961 34,089 486 
26 |Fluid milk, total...| 5,817| 2,237] 211,576 | 1,006,618 | 86,338 182,788 | 369,777 | 1,998,665 | 6,436,261 | 132,924 
New England....... 728 173 | 15,942 70,625 6,173 12,536 24,734 127,517 438,253 9,643 
Vermont.ceccsess 5€ 9 784 3,240 467 1,064 1,954 7,214 41,125 49€ 
Massachusetts... 315 80 7,723 32,068 2,992 6,041 | 11,588 56,133 185,944 4,389 
| Rhode Island.... 58 21 1,404 5,710 479 1,005 1,867 10,230 30,408 660 
| Connecticut..... 144 40 4,158 22,053 1,408 2,779 | 6,293 39, 765 136,114 2,429 ' 
| ; ' 
| Middle Atlantic... | 1,409 85| 43,474 213,370 | 19,237 39,836 | 85,493 419,177 | 1,417,875 | 34,75< i 
New YorKesecoces 677 204] 18,027 88,351 8,949 18,706 40,561 190,091 712,187 14,098 ; 
New Jersey...eee 180 74 6,225 33,539 2,843 | 5,842 13,682 67,178 217,690 | 5,489 
Pennsylvania.... 552 207] 19,222 91,480 7,445 15,288 31,250 161,908 487,998 | 15,165 
| East North Central} +.,</0 49,017 2,043 20, 416 3,06 4, 796 +71, 269 |1,512,513 | . 
| ONLOseccccccccce 340 171} 16,213 35,539 5,953 12,559 27,261 148,400 438 ,561 7,992 
Indiana....ssee 153 83 7,014 33,650 2,926 6,305 12,779 61,898 | ‘178,041 | 3,384 
T1linoisecccccee 221 120 9,554 52,426 4,172 8,889 21,564 101,928 347,652 | 5,600 
Michigan...e.ese 297 104 9,430 49, 688 3,900 8,200 19,172 100,016 290,730 | 6,038 
Wisconsin. ...... 259 74, 6,806 31,540 3,465 7,107 14,020 59,027 257,529 | 3,769 
| 
West North Cen ral) 732 184] 18,812 87,663 8,248 17,217 32,684 178,591 553,042 | 12,716 
Minnesota....ee. 256 43 4,662 22,662 2,258 4,701 9,170 43,510 157, 302 3,155 
TOWReccccccccece 172 35 3,322 15,073 1,476 2,940 5,814 40, 386 102,989 1,754 
Missouri....esee 99 40 5,228 26,643 1,939 4,081 8,083 45,889 142,432 3,666 
| Nebraska......0. 56 26 1,898 8,094 753 1,507 3,013 15,784 46,920 2,002 
| KANSAS .ecesecees 97 31 2,860 11,909 1,414 3,109 5,098 25,254 80,540 1,500 
South Atlantic.... 426 245 | 26,041 106,945 9,367 21,232 34,672 218,720 665,654 | 12,521 
Maryland...sesee 51 28 3,447 16,548 1,126 2,631 4,981 30,091 85,132 1,362 
District of 
Columbia. ...eee 5 5 1,972 10,491 616 1,285 2,841 17,557 62,453 595 
Virginia...ccces 60 39 3,623 14,306 1,403 3,255 4,951 26,829 86,414 1,820 
North Carolina.. 62 “4 4,393 15,596 1,798 4,078 6,214 39,818 114, 323 3,241 
Floridassccccees 61 43 4,716 20,040 1,466 3,446 5,345 38,447 135,231 2,066 

















See footnotes at end of table. 
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1958 
Establishments, . 
umber m —— rtectnecsnsatinansaes | Value added Capital 
Ind. } a ufac- Val f d- 
pes Industry, region, and State Cid 20 by po ac Pe mind = 
Total po Number Payroll Number Man-hours Wages adjusted aew 
oes ($1,000) (1,000) ($1,000) ($1,000) ($1,000) ($1,000) 
Fluid milk—Con. 

East South Central 269 151 11,051 46,259 4,517 9,766 16,116 84,284 261,977 7,385 
Kentucky ...eees ° 86 51 3,205 14,410 1,345 2,808 5,074 22,921 71,861 3, 34€ 
Tennessee...ecee 82 41 3,568 14,538 1,390 3,123 4,906 25,597 84,270 1,965 
Alabami...s.ceces 50 31 2,890 12,690 1,113 2,397 4,104 24,814 70,041 1,258 
Mississippi..... 51 28 1,388 4,621 669 1,438 2,032 10,952 35,805 816 

west South Central 272 145 16,104 68 , 340 6,042 13,686 21,418 152,700 462,141 7,686 
Arkansas...... ee 39 15 1,037 4,173 456 1,004 1,552 10,032 33,501 703 
Louisiana.....+. 63 2 2,422 10, 342 984 2,029 3,519 20,674 64, 301 2,047 
Jk1ahoMA..sseseee 45 25 2,835 12,262 1,051 2,352 3,873 27,436 77,609 1,299 
TEXAS ceecccceces 125 80 9,810 41,563 3,551 8,301 12,474 94,558 286,730 3,637 

MOUNTAIN, coccscees 253 90 7,594 33,945 3,300 6,966 13,647 72,628 231,241 5,033 
MOntaNnBesessccce 40 | 10 536 2,332 285 586 1,181 5,889 18,033 382 
Tdahoseccccscees 25 | 8 575 2,410 298 616 1,190 5,529 19,137 276 
Colorado...ceses 92) 30 2,660 11,877 1,038 2,276 4,329 23,530 76,106 1,239 
New Mexico....e« 18 | 9 800 3,414 6 814 1,296 5,645 20,136 633 
APIZONA. ceoceeee 19 | 11 1,123 5,901 480 982 2,306 15,418 41,701 979 
Utah....-- ercese 33 | 10 1,373 5,414 547 1,070 2,127 11,567 39,114 1,018 

PACiLiCececccccece 458 212} 23,541 126,628 9,040 18,489 46,217 273,779 893,565 | 16,405 
Washington...... 82 49 4,194 22,086 1,727 3,556 8,996 41,592 131,056 5,033 
OPegONecseseces . 68 28 2,434 11,437 830 1,648 3,790 28,377 88,281 1,352 
California...... 308 135 16,913 93,105 6,483 13,285 33,431 203,810 674, 228 10,020 








Igeneral statistics for some producing States have been withheld to avoid disclosing figures for individual companies. Such States are shown below 
with the number of establishments in each State for 1958 and, in parenthesis, the number of employees or the employment-size range for that State. 
SIC 2021, Creamery Butter: New England—Maine, 2 (1-19); New Hampshire, 1 (1-19); Vermont, 1 (20-99); Massachusetts, 1 (1-19); Rhode Island, 2 (20-99); 

Connecticut, 1 (20-99); Middle Atlantic--New Jersey, 3 (1-19); Pennsylvania, 9 (100-249); South Atlantic--Maryland, 4 (20-99); Virginie, 4 (20-99); 

North Carolina, 1 (1-19); South Carolina, 3 (1-19); Georgia, 2 (1-19) Florida, 1 (1-19)! East South Central--Kentucky, 3 (250-499); Tennessee, 3 

(20-99) ; Alabama, 1 (1-19); Mississippi, 2 (20-99); West South Central—Arkensas, 2 (1-19); Louisiana, 1 (20-99); Texas, 4 20-99); Moun tain--Wyoming , 

3 (20-99); New Mexico, 1 Q- 19); Utah, 3 (20-99); Nevada, 1 (1-19). 

SIC 2022, Natural Cheese: New England —Maine, 1 (1-19); Vermont, 7 (100-249); Massachusetts, 4 (20-99); Rhode Island, 1 (1-19); Connecticut, 

6 (20-99); Middle Atlantic—New Jersey, 5 (20-99); Pennsylvania, 12 (100-249); East North Central—Ohio, 30 (500-999); Indiana, 12 (250499) 

Illinois, 68 (500-999); Michigan, 30 (250-499); West North Central—Iowa, 39 (250-499); South Dakota, 4 (20-99); Nebraska, 1 (1-19); 

South Atlantic—Delavare, 1 (1-19); Virginia, 2 (20-99); West Virginia, i (1-19); North Carolina, 1 G- 19); Georgia, 1 (1: 19); ores 1 (1-19); 

East South Central—Tennessee, 19 (500-999); Alabama, 3 (20-99); Mississippi, 4 (100-249); West South Central—Arkansas, 7 (100-24 

Oklahoma, 4 (20-99); Texas, 2’ (20-99); Mountein—Montena, 3 (20-99); Wyoming, 1 (20-99); Colorado, 1 (1-19); Utah, 6 (20-99); «rr 

3 (1-19); Oregon, 23 (250-499). 

SIC 2023, Condensed and Evaporated Milk: Northeast—Maine, 1 (20-99); Vermont, 1 (1-19); Massachusetts, 1 (1-19); New Jersey, 1 (20-99); Pennsylvania, 
14 (250-499); West North Central—South Dakota, 1 (20-99); Kansas, 3 (100-249); South Atlantic—Delaware, 1 (1-19); Maryland, 6 (100-249); 

West Virginia, 1 (20-99); North Carolina, 1 (20-99); South Carolina, 2 (20-99); Georgia, 3 (20-99); Florida, 2 (1-19); East South Central—Kentucky, 

7 (250-499); Alabama, 2 (20-99); Mississippi, 4 (100-249); West South Central—Arkansas, 2 (100-249); Louisiana, 2 (20-99); Oklahoma, 2 (20-99); 

Texas, 4 (20-99); Mountain—Colorado, 1 (20-99); Utah, 6 (100-249); Pacific—wWashington, 7 (100-249); Oregon, 3 (20-99). 

SIC 2024, Ice Cream and Frozen Desserts: New England—New Hampshire, 7 (20-99); Vermont, 5 (20-99); Rhode Island, 14 (100-249); West North Central— 
Minnesota, 28 (500-999); North Dakota, 2 (20-99); South Dakota, 6 (20-99); South and West—Delaware, 6 (100-249); North Carolina, 19 (500-999); 
Alabama, 23 (500-999); Oklahoma, 11 (100-249); Idaho, 9 (100-249); Wyoming, 3 (1-19); Colorado, 15 (100-249); New Mexico, 4 (20-99 
6 (100-249); Nevada, 2 (20-99); Oregon, 20 (250-499). 

SIC 2025, Special Dairy Products: Northeast—Massachusetts, 4 (20-99); Commecticut, 1 (1-19); New Jersey, 7 (20-99); Pennsylvania, 7 (250-499); 
North Central—Ohio, 4 (250-499); Indiana, 2 (20-99); Illinois, 8 (250-499); Michigan, 1 (1-19); Minnesota, 2 (250-499); Iowa, 1 (1-19); Nebraska, 
2 (1-19); Kansas, 1 (1-19); South and West—Maryland, 1 (1-19); Virginia, 1 (1-19); Georgia, 1 (25099); Kentucky, 1 (1-19); Tennessee, 3 (1-19); 
ye (1-19); Oklahoma, 1 (1-19); Texag, 3 (1-19); Idaho, 1 (20-99); Arizona, 1 (1-19); Utah, 1 (1-19); Washington, 1 (1-19) California, 

9 (100-249), 

SIC 2026, Fluid Milk: New England—Maine, 88 (1,129); New Hampshire, 67 (500-999); West North Central—North Dakota, 18 (250-99); South Dakota, 

3% (500-999); South Atlantic—Delaware, 17 (500-999); West Virginia, 50 (1,000-2,499); South Carolina, 34 (1,000-2,499); Georgia, 86 (3,434); 

Mountain—Wyoming, 17 (250~499); Nevada, 9 (250~99), 


); Arizona, 
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The Answer to Your 
Wash-Up Problems! 


STRAHMAN VALVES, Inc. 


NICOLET AVE., FLORHAM PARK, N. J. 
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RETAIL DAIRYMEN ADVISED TO GET 
MORE MILEAGE OUT OF BY-PRODUCTS 


ee HINK OF YOURSELF as mobile merchants, 
T= simply milkmen anymore.” This was the 
theme of a talk given to the Arkansas Dairy 
Products Association at their convention recently. 
The speaker was George Neeley, field representative 
of the National Association of Sanitary Milk Bottle 
Closure Manufacturers. 


Dairies should not restrict their sale by confin- 
ing themselves to the delivery of milk and milk 
products alone, Mr. Neeley said. 


He cited U. S. Department of Agriculture figures 
showing that 20% of the average housewife’s food 
budget is spent on dairy products. While the retail 
dairies are currently receiving a substantial portion of 
this money, they should not be satisfied to operate on 
this basis entirely. Products such as juices, spreads 
for bread, bacon, ice cream, and even bread itself 
are items which retail dairies can logically and profit 
ably carry. 


“Instead of getting 20% of the food budget, you 
could increase it to 25% or even 30%,” Mr. Neeley 


told the group. 


Emphasizes Selling Points 

Mr. Neeley suggested that the dairymen em- 
phasize these selling points: “You could save her 
steps, save her carrying some of her packages, and 
save her the trouble of going to and from the store. 


Can the retail dairy save the housewife from 
carrying enough packages to really matter? Neeley 
illustrated this point by singling out two products. 
“If you were only selling her orange juice and mar- 
garine regularly, you’d be saving her the bother of 
carrying one hundred quarts of juice and fifty pounds 
of margarine a year.” 


The Closure representative further went on to 
show that the costs of operating retail trucks were 
continuing to mount, until now the average is $30 a 
day. “Milk and milk products alone cannot return the 
proper profits in the face of these high costs,” he said. 


But the products which dairies do add to their 
trucks should not be chosen on spur of the moment 
decisions. These new products should have a poten- 
tial of a weekly standing order. They must carry a 
reasonable profit, be stable, and must not be prod- 
ucts that are footballed by supermarkets. Thirdly, the 
products must have a profit commensurate with the 
space they occupy on the trucks, Neeley said. 


“Good opportunities are ahead for dairies. In 
most areas, the number of customers you have is 
growing, and your business could, too. It’s up to 
you to take advantage of the opportunities that are 
present in a progressive, retail dairy operation,” 
Neeley concluded. 


American Milk Review 














Write 


Apr 








BODIES by HACKNEY 























Hackney offers three series 
of Wholesale Milk Bodies to 
meet various route require- 
ments. Illustrated is the De- 
luxe “C” Series with modern 
style and real utility. Your 
milk products travel safely in 
style in this Hackney body. 


























For years Hackney has maintained a complete Engineering De- 
partment staffed by men specializing in body construction, insulation 
and refrigeration. Provided with desirable facilities and incentives, they 
search constantly for ways to improve the life and service of refrigerator 
bodies, 


The results? ... Almost daily improvements in materials used and 
in methods of manufacture. Each change is an improvement to assure 
better service. 


You don’t have to wait for a model change to get a better Hackney 
body. When you buy it, you know it incorporates every feature Hackney 
engineers have found to add to its utility. So, don’t put off your pur- 
chase, buy your Hackney engineered refrigerator bodies now. 


Now is a Good Time to Order Your Hackney Body 







oe a 


| Box 856, Wilson, N. C.—-Phone 237-0105 


BODY CO. 
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Low Cab Forward 
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Tilt Cab 
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WITH CHEVY, YOU CAN AFFORD TO BE “CHOOSY” 


YOU GET THE WIDEST 

CHOICE OF CHOICE EQUIPMENT 
IN CHEVROLET MEDIUM- 
‘US 


and-ready Chevrolet middleweights, each one built to squeeze bonus earnings from your roughest 
runs. Just check this model choice for size: Economical Conventional Cab trucks with the strength and 
stamina to make short work of mean medium-duty hauls; space-saving Low Cab Forward Chevies for bigger 
bodies and payloads and easy short-wheelbase maneuverability; short new Chevrolet Tilt Cab trucks with 
a combination of ride, roadability and cargo capacity that’s unsurpassed in the tilt cab field. Only 





Chevrolet gives you so wide a selection of middleweight might and muscle. 


PICK YOUR JOB-TAILORED CAB TYPE—If your kind of haul- 
ing calls for a conventional cab truck, chances are you'll 
find one of Chevy’s 58 models exactly suited to your 
needs. With GVW’s ranging from 14,000 to 19,500 lbs. plus 
the toughest truck components, these Chevies know how 
to hold costs to a minimum. 

Or, if your work requires maximum payloads and 
maneuverability, check Chevy’s lineup of 18 Low Cab 
Forward models. Only 9314 inches long from bumper to 
back of cab (90 inches on tractor models), these LCF’s 
are plenty short to haul 40-foot trailers without exceeding 
50-foot length limits. And LCF short-wheelbase design 
means easy handling. 

And for the last word in big payload efficiency, look 
into Chevy’s 8 medium-duty Tilt Cab trucks. They give 
you bonus payload capacity stemming from a 72-inch 
bumper-to-back-of-cab dimension . . . unsurpassed ma- 
neuverability . . . ideal weight distribution for handling 
king-sized payloads . . . and total engine accessibility for 
quick, easy maintenance. 

Whatever cab type you choose, you’ll get all the com- 
fort you can use. Plenty of head, hip, leg and shoulder 
room .. . foam cushioned seat, non-glare instrument 
panel and big, full-view windshield. 


CHOOSE TOUGH-TRUCK 6 OR V8 POWER— Durable power 


that never stops saving in four Chevrolet medium-duty 


truck engines. For top-dollar economy, there’s the famous 
235.5-cu.-in. Thriftmaster 6, standard in Series 40 and 50 
models; or you may prefer the lively Trademaster V8, 
optional at extra cost. Or, if you’re looking for maximum 
torque and power you can choose either the 261 cu. in. 
Jobmaster 6, standard on Series 60 models, or the 
maximum-duty Taskmaster V8 (optional, extra cost in 
Series 60). You’ll find these to be the workingest, saving- 
est heavy-duty V8’s and 6’s that ever pulled a payload 
—true truck engines with premium features galore, includ- 
ing exhaust valve rotators, hard-faced exhaust valves, 
forged steel crankshaft, standard oil bath air cleaner and 
oil filter and many more. 


SMOOTH INDEPENDENT FRONT SUSPENSION IN EVERY 


MODEL—Sure protection for your truck, load, driver and 
profits! Tough, friction-free Torsion Springs cushion the 
ride; rugged control arms guide each front wheel pre- 
cisely for stable, responsive handling; wear-resistant 
shock absorbers absorb road shock and provide better 
wheel control. You get a smoother, safer ride that 
lengthens truck life—and reduces maintenance, cargo 
damage and driver fatigue. It’s more evidence that 
you'll find the choicest equipment (in the widest choice) 
when you see your dealer about a ’61 Chevrolet medium- 
duty truck. . . . Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


1961 CHEVROLET STURDI-BILT TRUCKS <2zZigeotaa” 
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By HENRY JENNINGS 


Potential of Electric Vehicle Examined 


NE MONTH LAST YEAR 
O this space was devoted to 

an evaluation of the elec- 
tric truck and its chances of staging 
a comeback. It stirred up consider- 
able interest and some controversy. 
This department has been chided 
upon occasion for its lack of en- 
thusiasm for the electric vehicle. 
Facts concerning electric vehicles 
are hard to come by because there 
are so few electric vehicles being 
built. Such things as we have 
learned do not lend themselves to 
enthusiasm. There is however a 
large area of the unknown about 
vehicles so powered and this may 
account for the difference of 
opinion. 


In order to add to the sum total 
of our knowledge on the subject, 
this department in company of 
some other fleet operators recently 
spent an afternoon with B. F. 
Bennett, a project engineer for 
General Electric. Mr. Bennett is 
credited with knowing about as 
much about electric vehicles as 
anyone available. He is charged 
with accumulating all the knowl- 
edge he can for the company which 
would certainly be an interested 
supplier if a market for the elec- 
tric vehicle develops. 


Mr. Bennett seems enthusiastic 
but this enthusiasm springs from 
the interest of a research engineer 
in getting the best possible result 


from the project. Certainly he did 
not give any of the fleet engineers 
anything to be enthusiastic about. 
This department did’ not see any 
reason to revise its opinion of the 
electric vehicle. 


The present brainchild of the 
project is a Renault-Dauphine au- 
tomobile with the engine removed 
and batteries installed. The trans- 
mission is left in place and it is 
locked in second gear. The vehicle 
operates in second gear at all times. 
So equipped this vehicle has a 
maximum speed of forty miles per 
hour and a maximum range be- 
tween re-charging of forty miles. 
This does not mean that the ve- 
hicle will go forty miles per hour 
for forty miles. 


Weight a Factor 


The car originally weighed 2200 
lbs. With the engine removed and 
the batteries installed’ it weighs 
2600 lIbs., an increase of 400 Ibs. 
This is for an automobile designed 
to carry two passengers. The cost 
for electrical energy to drive the 
car is about one cent per mile at 
an average public utility rate. This 
is just about the same as the fuel 
cost would be for that automobile 
using gasoline. If anything the ad- 
vantage would be on the side of 
gasoline and this is a disappoint- 
ment because proponents of the 
electric vehicle have been talking 


fuel economy. In this case it just 
simply is not there. 


Not the least of the disadvan- 
tages of the battery driven vehicle 
is the complete loss of the retard- 
ing action of the engine when the 
throttle is closed. The vehicle free 
wheels when power is not applied. 
There is no help from the power- 
plant in slowing the vehicle when 
descending grades. Those of us 
with memories long enough to re- 
member the passenger cars of 1931 
and 1932 which were equipped 
with free wheeling devices also 
remember the effect upon the brak- 
ing system. 

Without help in deceleration 
from the engine, the brakes had 
to take the whole load of reducing 
speed and making the stops. Brake 
maintenance just about doubled. 
In addition the driver had to be 
even more alert in anticipating 
stops. The net result was that 
drivers thought free wheeling was 
great sport for about the first month 
they owned a car equipped with 
free wheeling. At the end of this 
period the free wheeling device 
was locked out and that is the way 
it remained for the rest of the life 
of the car. 


It would be possible to equip an 
electric vehicle with an auxiliary 
braking system to assist the con- 
ventional brakes but this would be 

(Please Turn to Page 97) 
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Lily gives the “chip dip” cup a party dress 


5 


FROM LILY MARKETING COMES A NEWLY DESIGNED DIP CONTAINER TO INCREASE YOUR SOUR CREAM BUSINESS 


= Party dips have become big business 
—and put big profits into sour cream. 
Now Lily® makes this your business with 
a handsome new Chip Dip cup...and a 
promotional program to match! 

w This bright, beautifully designed con- 
tainer is ready for the table at the lifting 
of its lid. Your customers will really go for 
its convenience and smart appearance! 
And, of course, it’s made with all the 
Write No. 45 on Reader Service Card 
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famous Lily quality features. 

= Get into this profitable new dip busi- 
ness now! For complete information on 
the preparation of dips and the Lily Chip 
Dip program, send in this coupon. 


LILY-TULIP 





. LILY-TULIP CUP CORPORATION 


: Dept. AMR-461 


122 East 42nd Street, New York 17, N. Y 


Please send information on Lily “‘Dip’’ program. 


Name 





Company 





Street 





_— State 
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IT’S ALL-NEW... 


Only 


@ 25% LIGHTER 
@® GREATER EFFICIENCY 
@ LONGER LIFE 


In this age of modern materials, modern construction 
and production methods, why settle for less, when you 
can get modern refrigeration in a route-designed 
DIVCO? 


Expanded Polystyrene Bead, Styrofoam, Fiberglass, 
laminated “sandwich” assemblies, ribbed thermo- 


plastic panels—these are just a few of the “space-age” 
features that save space, weight and cooling costs in 
DIVCO Snub-Nose and Dividend delivery trucks. 


DIVCO factory-installs Freon and ammonia systems 


eeeeeeeeeeeeee 


the complete truck for dependable, profitable multi-stop operation. There’s no 
compromise. Everything from bumper-to-bumper—including the refrigeration 


: FACTORY INSTALLED-Only DIVCO designs, builds and backs-up 
:  unit—is engineered and installed at DIVCO’s Detroit plant for your DIVCO! 








ee ee ee 


LESS DOWNTIME-Even though =: 
DIVCO bodies are positively sealed against : 
warm air entry and cold loss, construction =: 
permits rapid body panel replacement - 
without disturbing insulation. Accessible  : 
chassis, engine and drive-train components 
give you a competitive edge in mainte-_ .- 
nance time, too. 


eee ee eee eee eee eeeeeeeserese 


@ ROUTE-DESIGNED 
® LESS DOWNTIME 
® FACTORY-INSTALLED 


to meet your special mobile cold storage needs—in- 
cluding over-the-road blown systems and hold-over 
systems. And look at the door options DIVCO offers: 
Double-acting, center-opening bulkheads, sliding 
bulkheads, Dutch doors and curbsides (Dividend 
models only); at the rear, choose from single-hinged, 
twin-hinged or even sliding doors! 


Why not plan now to call your nearby DIVCO Dealer 
and find out to your own satisfaction why route- 
designed DIVCOs cost less to buy, less to operate. 





z =§ 








25% LIGHTER - Air- 
craft-inspired insulation 
methods and materials elim- 
inate up to 1,000 pounds 
dead weight. Polystyrene 
Bead sandwich panel con- 
struction (above) helps 
maintain temperature, re- 
duces loss of cold air. Plas- 
tic lining is strong, resilient 
and so durable even steam 
cleaning won’t hurt it! 
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. SALES AND SERVICE FROM COAST TO COAST °:-+r:+:s++++* aepek eases 
ALABAMA —Birmingham Tampa MAINE —Portiand MONTANA-Billings Middle Island 
Dunham GMC Co., Inc. FA 2-4563 ‘Ray B. Cralle Co. 4-5016 —Divco-Wayne Sales & Service SP 3-1000 _Billings White Truck Co. AL 2-5131 Mineola Mack Dist., Inc. | YA 4-3333 
my Great Falls Middle Village 
Hotz GMC Trucks, Inc. HE 8-1676 GEORGIA—Atlanta MASSACHUSETTS—sosion Great Falls White Co. “Call Info.” Diveo Long Island 
Divco Truck Sales & Ser. JA 5-4864 Diveo Di I 12-2310 Sales & Service VA 1-4282 
ARIZONA—Phoenix Columbus Lawrence sa 2 » Rochester 
Truck Equipment Co. AP 8-6274 Columbus Motor Co. rls ee NEBRASKA—Omaha Phillips Garage* ST 7072 
Sopees s, Inc. 8-5462 Pixley Truck Sales Co. 346-9600 Syracuse 
rng ot maa ILLINOIS—Chicago Springheld Trucks, Inc. RE 9-5687 f. 6. Seaith, Ine G8 5218s 
Heady Motor Truck Co. RA 3.6563 Advanced Divco, Inc. AV 3-8510 Worcester NEVADA —Reno Utica eae as 
Sacramento *~ ” stiri — —_ & Truck Repair WA 5-0753 Worcester Divco Co. PL 2-1929 Truck Parts & Equip. Co. FA 2-8608 pons val ales Co., Inc. 2-3212 
tuck Parts quip. Co. GI 1- i 9.0375 
Sen Diss ae eaaeas 788-6012 MARYLAND—Baltimore NEW HAMPSHIRE— ttonshastes Divco B&M Garage 03 
Enes ator T Truck Co. BE 2-0115 Mountz Truck Co. 7843 Divco-Washington Sales Corp. SA 7-5249 Truck Center, Inc. A 3-7280 NORTH CAROLINA—Chariotte 
in Francisco 
Cook Body Co. ED 2-4138 
1 2 lapel AT 2-4884 = INDIANA—East Chicago MICHIGAN—betroit NEW JERSEY —Bradiey Beach, Raleigh . 
- J. A. Fogelman Truck Detroit Divco Truck Sales, Inc. DR 1-5700 General GMC Sales, Inc - Raleigh Mack Sales, Inc. TE 3-4602 
Truck P Parts & Equip. Co. CY 2-4822 Sales 2 ears. EX 7-2067 Grand Rapids Irvington Winston-Salem 
COLORADO—Denver Indianapolis Detroit t Divco Truck Sales LE 4-4900 | sewed Service Center, Inc. | ES 2-4209 Carolina Garage, Inc. PA 3-7305 
b - Gambs Truck Sales, Inc. ME 6-3453 ‘ort Huron ‘son 
Contene ater Oe — South Barter ae se dreny Divco Port Huron Dorset Motors, Inc. AR 4-0700 OH10—Cincinnati 
CONNECTICUT —Hartford Divco-Indiana Sales & Service* YU 2-4941 Hirlinger Truck Sales, Inc. KI 1-4213 
Baumert-Moran Sales Co., Inc. JA 5-1126 Truck Sales, Inc. BL 9-5249 Saginaw 4 NEW YORK—Albany Cleveland 
New London Wm. Rice, Jr. PL 2-6686 Hall- —t GMC Sales, Inc. AL 4-4718 Divco Cleveland Sales, Inc. EN 1-4969 
Samuel Fishkin & Son GI3-1817 {§OWA—Cedar Rapids Scottville Bingham; Columbus 
Torrington Transport 1 Truck & Equip., inc. 3-8261 Howard E. Thiel PL 7-2504 Taylor- — Trucks, inc. 2-6466 Geo. Byers Sons, Inc. CA 1-7601 
Corsi Bros., Inc. HU 9$-3855 Des Mi lo 
West Haven lowa Bus Sales Co., Inc. AT 8-1551 MINNESOTA —buluth Cerna Motors, Inc. DA 9-3700 McMillen Motor Sales CH 8-2681 
Lewis-Divco, Inc. WE 3-5481 Sioux City ~ — & Service RA 7-1569 Brooki a, wet 
- . Faw \ Inc. EV 9-5757 Armbrecht Motor Truck 
DISTRICT OF COLUMBIA Noonan Motor Co. 5-1673 Rim Motor Co. MI 6-7833 Diameon dT Sales & Ser. In. Sales, Inc. RI 4-5253 
Diveo-Washington Sales Corp. Li 4-7484 = Phillips Bros. Garage, Inc. 1X 3-3226 
Moneta! Tork Sales & Service U3-3611  MISSOURI—Kansas city J. H. Schmitz, Ine.* Ri 9336 © OKLAHOMA—Okiahoma City 
mene re —_— General Body Mfg. Co. HA 1-1380 Hicksville, L.1 Rath General Truck, Inc. CE 5-4167 
ui uc v., INC. « ouis la Mack Dist., Inc. WE 1- 
Orlando LOUISIANA—Latayette + ne a OREGON —Portiand 
Acme Auto Service CY 3-8161 Holloway & Co. CE 5-8388 Repair Co. GA 1-0885 McCarthy's Servicenter* 1399 Automotive Equipment Co. BE 4-7411 
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Divco’s ‘space age’ insulation 


American Milk Review 











eee 


7 


eeeeee 


AE ER 


. 
. 
. 
. 
- 
. 
. 








Write 
Apr 








|| gives you these important features! 
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LONGER LIFE-Revolu- : : 
tionary insulated rear door, : GREATER EFFICIENCY-—DIVCO puts the right type of insula- 
: typical of DIVCO’s design tion where it counts! Cutaway of Snub-Nose model shows: 1 Integrally- 

: breakthrough, was subjected constructed sandwich slabs of moisture-impervious Expanded Polystyrene 
: to a lifetime of torture on this Bead in bulkhead panels and in optional sliding bulkhead doors. 2 Air- 
: test stand. Opened and banged craft-type construction of rear panels and hinged doors on all models 
: : shut an equivalent of 8 to 10 : utilizes Expanded Polystyrene Bead protected by light, tough plastic- 
: years of route delivery use, the ribbed panels. 3 Styrofoam, used in cargo floors, won’t absorb moisture. 
new door dramatically proved ; 4 Super-Fine Fiberglass serves as effective heat barrier in sidewalls, and 


eeeeeeeeeeee 
Seeeeeeeeereeeeeet ue 





. 2 ° to us its value to you! & in roof panels of all refrigerated Snub-Nose and Dividend DIVCOs. 
; = : 
i 0066466660 FbF066464666:666SSS SSCS EKSEE HECCS COE O6OS600806 6.6 5666060666666 606045965 500560b520060450000000060060866800009 
' Dé1-1 
3 
PENNSYLVANIA—Alientown Pittsburgh TEXAS—Amarillo Spokane Vancouver, B.C. 
- ; Wm. F. Deibert, Inc. HE 2-8172 oo _— Inc. FA 1-4026 Bruckner Truck Sales, Inc. DR 6-6273 Inland Diesel & Mach.Co. KE 5-2434 Custom Trucks, Ltd. AM 6-4089 
Altoona Fort Worth innipeg, 
Keller Motor Sales wi 3-8187 ‘Reading Mack Dist. Inc. = WA 9-9433 Diamond T Sales Co., nc. ED 23273 WEgy VIRGINIA—Huntington Boulton toto. Ltd. WH 3.0555 
282 ; Camp Hill RHODE ISLAND—Pawtucket Patso Co., Inc. CA 3-4296 Mueller White Truck Co. JA 2-7329 Divco Ontario Sales WA 1-117! 
L. B. Smith, Inc. RE 7-343] Pierce Chevrolet, Inc. 3-4900 Wheeling Montreal, Que 
463 Erie UTAH —Sait Lake City Bruce H. Seabright CE 3-1880 Divco Eastera Canada, Ltd. WE 7-2391 
Diveo Truck i 4-6294 SOUTH CAROLINA—Charieston Diamond T Utah, Inc. 5-7464 
196 rascn Service GL Seuthera Truck Ce. RA 2-0526 poco w $ ve PUERTO RICO—Bayamon 
212 t A. B. Hollinger & Son, Inc. 3-633 TENNESSEE—Memphis Dickerson GMC, Inc. «DI 5-095, «August Schmidt Co. pr 1-033 Domine E. Laine “ 
t Philadelphia M & M Sales BR 8-2517 Domingo E. Luina “Call info.” 
- Divco Philadelphia Nashville WASHINGTON —Seattle CANADA—Edmonton, Alt. 
Sales Corp. BA 2-6053 Neely Coble Co. AL 5-0564 Fageo!l Motors, Inc. MA 2-4460 Mills Motors, Ltd. GA 2-2010 *Parts Depot Only 
138 
602 


sag | aiViD ROUTE-DESIGNED for PROFIT-STOPS ‘ns 
213 








1969 FREE—TWO NEW FACT-FOLDERS FROM DIvco! 
601 e Refrigeration brochure gives complete photo-story, specifications on refrigerated, insulated 
- DIVCO wholesale and retail delivery trucks. ¢ Money-saving booklet on the most modern truck 
leasing plan in the industry. ¢ Send for both—today—or call your DIVCO Dealer. 
5253 
DIVCO TRUCK DIVISION + 22000 Hoover Rd.. Detroit S$, Michigan 
4167 
ws oem Aone. £-S @. o -wemek Seek @ wm men, | 
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DRY LIQUID 
EMULSIFIER ‘ - . EMULSIFIER 


STABILIZER . ae. ‘3 ICE 

& } . vo , CREAM 

EMULSIFIER 2 : “4 & VEG. FAT 

| SOFT SERVE & : ’ ea STABILIZER 
j MIXES a 


SHERBET 
STABILIZER 


MEANS... 





| LOWER COST!?!?! 


| MBC Stabilizers and Emulsifiers will give a real 
| solid heft to your ice cream, soft mixes and sher- 
bets. They will keep them at their “Sunday best” 
longer... will enhance their eye-appeal and rock- 
ct their buy-appeal to higher and higher sales. 


Beef up your products with MBC’s Stabilizers 
and Emulsifiers and your sales will orbit into 
new and bigger profit fields! Try them today . . 
start the count down NOW... 


CONTACT YOUR NEAREST MBC DISTRIBUTOR 


OR WRITE 


MEYER-BLANKE CO. 


Concertino 310 RUSSELL BLVD. 
SAINT LOUIS 4, MO. 
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J. L. RANKIN ELEVATED TO 
PRESIDENT OF FOREMOST DAIRIES 


James L. Rankin, executive vice president and 
director was elected president and chief executive 
officer of Foremost Dairies, Inc. at a meeting of the 
Board of Directors held in 
New York today following 
the annual meeting of stock- 
holders. Paul E. Reinhold 
continues as chairman of 
the board and Dr. Grover D. 
Turnbow, president of Fore- 
most since 1953, becomes 
chairman of the executive 


committee. Both will remain 





active in the company. 


-? a In a joint statement, 


Mr. Reinhold and Dr. Turnbow stated: “The election 
of Mr. Rankin continues to strengthen the overall 
management by increasing the responsibilities of 
young and vigorous personnel. Foremost has invested 
sixty million in capital expenditures over the past 
five years in new plants and in research which will 
bring about greater growth and diversification. Ow 
interest and activity in Foremost will remain un- 
abated, but over and above this fact, we will strive 
toward ensuring the growth and progress for Fore- 
most over the next decade and beyond.” 


INTENSIFIED RESEARCH URGED BY 
NDC HEAD TO MEET GROWING NEEDS 


Research, health and education programs for 
America’s expanding population are an important 
responsibility for the nation’s food industries, a group 
of about 150 New England health educators and 
dairy leaders was told. 


“Intensified nutrition research programs are 
especially necessary to help fill in the present 
‘knowledge gap’ which has made it possible for 
some scientists to claim that fats in the diet are 
related to the incidence of heart disease in America,” 
said Milton Hult, President of National Dairy 
Council, Chicago. Hult was the luncheon speaker, 
at the New England Dairy and Food Council Annual 
Meeting in Boston, March 2. 


“It is the absence of knowledge of how the 
body handles fats that is the basic problem for the 
dairy and other food industries,” Hult asserted. “Tf 
we knew more, some of the claims that the public 
should change its eating habits very likely would be 
disproved,” he added. 


An absence of sufficient knowledge of what 
really.causes heart diseases, is what makes it possible 
for so-called experts and food faddist to prescribe 
vast changes in the American dietary pattern he 
noted. 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


OUTSTANDING ADVANTAGES 


Vv Low cost 

o/ SAVES FLOORS 

 NOISELESS 

</ SPEED HANDLING 

V DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 






THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 


Roll-Easy Dollies are designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 
urements of crate. 


HAINES 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading dairy supply hovses 
Write No. 49c on Reader Service Card 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 






U.S.P. LIQUID PETROLATUM SPRAY 





OS.P. UNITED STATES PHARMACEUTICAL STANDARDS == 
SANITARY — PURE This Dine Mist-like AAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 

POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 

a THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 
The Haynes-Spray eliminates the danger of con- 


tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


5p. 119Ui? use of the finger method may entirely destroy 


cmnsenoon sens 5 ge : 
previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Avenue + Cleveland 13, Ohio 
IN HOME & INDUSTRY 
Z PACKED 6-12 oz. CANS PER CARTONS ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRT-BASKETS 
SHIPPING WEIGHT —7 LBS. 7 $HAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 49d on Reader Service Card 


THE HAYNES-SPRAY THIN FILM LUBRI- 
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A SANITARY PLASTIC TYP 

SOLID FILM LUBRICANT 

FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


strolled) 


( Laborde ry 


SANITARY «+ 


NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY A 





PRODUCT AND PROCESS 
PATENTED 
US. Por 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Haynes Libi Film sanitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Libifilm is a high polymer lu- 
bricant and contains no soap, 


metals, solid petrolatum, silicones 
nor toxic additives. 


should be used to lubricate 


Separator Bow! Threads 

Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

*» and for all other Sanitary 

Machine Parts which are 

cleaned daily. 


rVCrTT 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue °* 
Write No. 49b on Reader Service Card 
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Cleveland 13, Ohio 








HAYNES”, <6 


PLASTIC JUG HANDLES 
for color: sparkle * design and unusual carrying ease 


free TT ee ‘ 













MODEL F 


FOR 56-70 MM GALLON JUGS FOR 45-48-51 MM GALLON JUGS 


EZ. > Bo 





\ i iii te. 





MODEL H i ~ 
FOR 38 MM HALF-GALLON JUG 


Ms i MODEL G . 
FOR 45-48-51 -54-56 MM HALF-GAL JUGS 
ALL MODELS AVAILABLE 
IN 4 STOCK COLORS 


ee 





Promote greater jug sales by using 


the exciting and distinctive HAYNES * Brilliant RED 
“CARRY-RITE’ PLASTIC HANDLES * Sparkling NATURAL 
ae a superb combination of * Golden ORANGE 
“BRILLIANT SALES APPEALING * Sunny YELLOW 
COLORS” and “UNMATCHED 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m 


CARRYING EASE”. 
SAMPLES AVAILABLE 


THE HAYNES MFG. co. SPECIFY BOTTLE SIZE & FINISH 
CLEVELAND oa. OHIO PATENT PEND 


ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
Write No. 49a on Reader Service Card 
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Can Single Service Packages 


Jog Coffee Cream Sales? 


ee ( ' 
OFFEE CREAM” or light 


cream is pretty clearly defined in 
the laws of most states and the 
federal government. These gener- 
ally indicate that the product shall 
contain a minimum of 18 per cent 
to 20 per cent of milk fat. The 
federal standard states that the 
minimum fat content shall be not 
less than 18 per cent fat but shall 
be less than 30 per cent fat. Thus 
if a product is sold as light cream 
or coffee cream either by a milk 
dealer or an eating establishment, 
it must conform to the legal mini- 
mum of the particular state in 
which the transaction takes place. 
These regulations are closely ad- 
hered to by milk processors and 
distributors, but the products sold 
by eating establishments are widely 
variable; almost any range of fat 
content may be found from 3 per 
cent upwards. 


The term “cream” when used to 
describe the product to be added 
to coffee is used very loosely. In 
actual practice one may receive 
homogenized milk, evaporated 
milk, half and half, 18 to 32 per 
cent cream, and all sorts of mix- 
tures of the above. The individual 
offering “coffee cream” to the pur- 
chaser of coffee in a restaurant, or 
cafeteria, or other dining establish- 
ment may ask if “cream” is desired 
with it, while, in fact, the restau- 
rant manager may never offer real 
cream for sale for this purpose and 
yet has no intent to deceive the 
customer. It is simply customary to 


Containers of different materials and of varying 


shapes may trigger a comeback for uniform, high- 


standard coffee cream in restaurants, hotels and 


institutions. They hold one ounce or less 


and are used one time only. 


By R. 


call the dairy product added to 
coffee “cream”. Many eating places 
use half and half in place of coffee 
cream, and this product is reason- 
ably satisfactory from both flavor 
and color standpoints. 


It is difficult to tell what the 
over-all effect of the use of cream 
substitutes has been on total coffee 
cream consumption. Undoubtedly 
it has been reduced very consider- 
ably. Large numbers of people now 
drink coffee black. The Pan Ameri- 
can Coffee Bureau estimates that 
only 25 per cent of the coffee 
drinkers in this country use cream 


in their coffee. Some of the cream 
from the 
top of bottles of unhomogenized 
milk in the household. In other 
instances, what is called cream by 


is, of course, removed 





* 


A variety of one-ounce and 
under containers. 


the householder may actually be 
half and half, or even homogenized 


milk. 


F. HOLLAND 


Some people drink black coffee 
by preference. In other cases it is 
the army influence or dietary rea- 
sons, or because they do not like 
coffee diluted with milk or evapo- 
rated milk. The author is one of 
the unknown per cent of the popu- 
lation who prefers good cream in 
coffee. When I am given coffee 
with a substitute in place of cream, 
I do not often return to this par- 
ticular eating place. The best hotels 
and restaurants still use coffee 
cream as it is defined by law. Good 
coffee and good cream go together. 
Some may prefer homogenized 
milk or evaporated milk in their 
coffee, and this is their privilege. 
These products, however, when of- 
fered as a diluent for coffee do 
not mark an eating establishment 
as one of the highest quality. 


Problems in Producing Good 

Coffee Cream 

Cream to be used with coffee 
must be of the highest quality if 
consumer complaints are to be 
avoided. The product must be fresh 
and of good flavor. By freshness we 
mean that it must have a low bac- 
terial count and no _ developed 
acidity. It must have a good salt 
balance and should be homogenized 
at a low pressure to prevent skim- 
milk separation. 

One of the major problems in the 
production of coffee cream is that 
of “feathering”. Most consumers 
who observe this feathered or 
curdled condition in coffee com- 
plain that the cream is sour. This 
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STAINLESS 
STEEL 
CURTAIN 
WALL 

for 
$7.50/sq, ft. 


+ 
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Pittsburgh’s Four Gateway Center is one of the most sq. ft. erected cost of the stainless steel curtain wall. 
dramatic architectural uses of stainless steel in the Washington Steel’s gray ColorRold provided the 
world today. Even more dramatic to the architect, means for accenting the vertical lines that make this 
builder and owner is the remarkably low $7.50 per edifice one of the most talked about buildings of our era. 


eee WASHINGTON STEEL CORPORATION 
ratewa enter, Pittsbur 
Sete Abramovitz, i and Colormold” 


Limbach Co., ‘ ‘ 
Curtain Wall Contractor PRODUCERS OF MicroRold' stainress SHEET & STRIP 


WASHINGTON, PA. 
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Paper cups with lift tab 
covers are a familiar type 
of single service package 
for coffee cream. 


is not necessarily so. A variety of 
factors may be involved. 


Developed acidity either with or 
without high homogenization pres- 
sures may cause this phenomenon. 
High homogenization pressures 
(2500-3000 pounds per square 
inch) may induce feathering in 
some creams, while this may not 
be the case in others. 


Salt Balance 


The salt balance of the cream 
is important. Both the cream and 
the water used in making the coffee 
are subject to wide variations as 
far as the salt content is concerned. 
Calcium and magnesium salts favor 
feathering, while citrates and phos- 
phates tend to prevent feathering. 
The extreme differences in the 
hardness of water supplies is well 
known, and hardness is primarily 
due to calcium and magnesium 
salts. Thus, trouble with the feath- 
ering of cream may change with 
seasonal differences in the salt, 
composition of the cream, and with 
the hardness of the water used in 
preparing the coffee. 


Softening the water and the ad- 
dition of sodium citrate or disodium 
phosphate to the cream are help- 
ful measures in preventing feather- 
ing. Sodium citrate is reported 
more effective and is preferable to 
the phosphate. The addition of 2 
to 6 ounces of sodium citrate to 
1,000 pounds of cream will prevent 
feathering unless other causative 
factors are too severe. When the 


Glass containers with a lift 
tab lid are another widely 
used method of providing 
individual portions. 


cream is of faultless quality in other 
respects and salt additions are 
made solely to compensate for 
normal variations in the composi- 
tion of milk and cream, there 
should be little objection to this 
practice. However, it should be 
noted that any additions whatever 
to milk and cream are forbidden 
in some states. 


The temperature at which cream 
is pasteurized and homogenized 
has a marked effect on feathering. 
Webb and Holm found that a pre- 
heating and homogenization tem- 
perature of 176° F. produced the 
maximum stability in the cream 
with respect to feathering and heat 
coagulation. Where the preheating 
temperature was maintained for 30 
minutes before homogenization, the 
maximum stability was obtained at 
158° to 165° F. 


Coffee itself is one of the prime 
factors in producing feathering of 
cream. Subjecting homogenized 
cream to very high temperatures 
in coffee will produce this condi- 
tion in many instances. If possible, 
cream and coffee should be served 
to the consumer separately. In this 
way, the temperature of the coffee 
will be reduced by the time the 
cream is added. Cream should not 
be added when the temperature of 
the coffee is 190° F. or above. 


Coffee itself is acid in reaction. 
When freshly brewed, it is seldom 
the cause of feathering. If it stands 
for very long, especially in the 
presence of some of the coffee 


The bulk cream dispenser 
still enjoys considerable fa- 
vor at many restaurant 
lunch counters. 


grounds, additional substances are 
extracted from these which have a 
great effect upon decreasing the 
stability of cream. This is also true 
of very strong coffee. The isoelec- 
tric point, or point of coagulation, 
of cream is about pH 4.7. The pH 
of coffee under normal circum- 
stances approaches pH 5 and may 
drop below 4.7 under the circum- 
stances mentioned above. 


Packaging of Coffee Cream 


How to serve coffee cream is a 
subject studied extensively by the 
packaging engineers. A great vari- 
ety of methods are in use. The old 
cream pitcher with such variations 
as the syrup dispenser is still in 
use. The bulk cream dispenser 
where the customer lifts and drops 
a lever to obtain a portion of cream 
is still to be seen. Some operators 
purchase cream in bulk and portion 
it into small % to l-ounce bottles 
by hand. These bottles may be 
capped with a small plug cap or 
may be left open when served. All 
of these methods are objectionable 
in one way or another. Sanitarians 
have long been troubled by them 
and some systems have been out- 
lawed in certain areas. 


The ideal solution to the cream 
packaging problem is, of course, 
the single-service package. A num- 
ber of these is on the market. Both 
package cost and filling machine 
cost have been detrimental to the 
development of single-service 


(Please Turn to Page 115) 
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Progress Report: 


MORE THAN 100 DAIRIES HAVE 
INSTALLED SCHOLLE-PAK 


...since its introduction one year ago! 








Disposable poly- 
ethylene bag within 
sturdy water- 
proofed carton—a 
complete sanitary 
container for milk 
dispenser or pour- 
ing use. 
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Superior Milk Producers Association, Artesia, Califor- 
nia, fills 1,800 6-gallon Scholle-Paks every day. Scholle 
Auto-Fill equipment was installed in September, 1960. 


cholle 


CONTAINER CORPORATION 


3200 East 59th Street, Long Beach 5, California 


Plants in Long Beach, Calif., Northlake, Ill., Ridgefield, N.J., and Atlanta, Ga. 
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Accept more milk shipments 

. recommend effective, dependable 
Lo-Bax, the chlorine bactericide that 
sanitizes cows’ teats and udders, all milk- 
ing utensils and machinery, too. Lo-Bax 
is fast and sure. Dissolves quickly, rinses 
freely without staining . . . easy and eco- 
nomical to use. For details on Lo-Bax Spe- 
cial and Lobax-W (with a wetting agent), 
write: Dept. 9355. 

Olin Mathieson, Baltimore 3, Md. 


for a low,count at low cost... Lo-BAX 


Chlorine Bactericides 
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LO-BAX® is a trademark 
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COMING EVENTS 








Indiana Dairy Products Association, Inc.—Annual 
convention will be held April 16-18 at French 
Lick-Sheraton Hotel, French Lick. For informa- 
tion: Ward K. Holm, 603 Union Title Building, 
Indianapolis 4, Indiana. 


Georgia Dairy Association—Annual convention will 
be held April 16-18 at Biltmore Hotel, Atlanta. 
For information: James Jackson, 905 Park Ave- 
nue, S.E., Atlanta 15, Georgia 


National Cheese Institute, Inc. and American Butter 
Institute, Inc.—Annual meeting will be held April 
18-19 at LaSalle Hotel, Chicago. For information: 
E. W Gaumnitz, 110 N. Franklin Street, Chicago 
6, Illinois. 


All Star Dairy Association, Inc.—Annual convention 
will be held April 27-29 at Netherland Hilton 
Hotel, Cincinnati. For information: John D. 
Utterback, 295 Madison Avenue, New York 17, 
New York. 


National Association of Dairy Equipment Manufac- 
turers—Annual membership meeting will be held 
May 1-3 at The Homestead, Hot Springs, Virginia. 
For information: John Marshall, 1012 Fourteenth 
Street, N.W., Washington, D. C. 


Purdue Industrial Waste Conference—Will be held 
May 2-4 at Purdue Memorial Center. Approxi- 
imately 50 papers will be presented dealing with 
industrial wastes and their treatment. For in- 
formation: Professor Don E. Bloodgood, Purdue 
University, Lafayette, Indiana. 


Pennsylvania Association of Milk Dealers, Inc. 
Annual convention will be held May 10-11 at 
Bedford Springs Hotel, Bedford, Pennsylvania. 
For information: Henry R. Geisinger, 303 Tele- 
graph Bldg., Harrisburg, Pennsylvania. 


Association of New England Milk Dealers, Inc.— 
Annual meeting will be held May 21-23 at Went- 
worth-By-The-Sea, Portsmouth, New Hampshire. 
For information: James L. Woodsom, 150 Cause- 
way Street, Boston, Massachusetts. 


New York State Milk Distributors, Inc.—Annual 
meeting will be held May 21-24 at Grossinger’s, 
Grossinger, N. Y. For information: J. Russell 
Fox, Executive Secretary, New York State Milk 
Distributors, Inc., 74 Chapel Street, Albany, N. Y. 


Wisconsin Milk and Ice Cream Products Association, 
Inc.—Summer conference will be held June 6-8 
at Dell View, Lake Delton, Wisc. For informa- 
tion: Burdette L. Fisher, 119 Monona Ave., Madi- 
son 3, Wisc. 


Evaporated Milk Association—Industry meeting will 
be held June 15 at Del Monte Lodge, Pebble 
Beach, Calif. For information: E. H. Parfitt, 228 
North La Salle Street, Chicago 1, II. 


National Association of Retail Grocers—Annual con- 
vention and exhibit will be held June 18-22 at 
Convention Hall, Philadelphia, Penna. For in- 
formation: Marie Kiefer, 360 North Michigan 
Avenue, Chicago 1, III. 








SHORT COURSES 





Pennsylvania State University: 
Bulk Milk Tank Weighers and Samplers—April 
24-28. 


For information: Director of Short Courses, 
College of Agriculture, The Pennsylvania State 
University, University Park. Pennsylvania. 
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THE FLEXOGRAPHIC TECHNICAL ASSOCIATION awarded 
Dairypak Butler first and third prizes recently in its second 
annual awards competition for excellence in carton printing. 
Striking graphic designs make your dairy products visually 
exciting, give them a sales lift. Dairypak Butler’s beautifully 
executed designs assure a Pure-Pak carton that best expresses 
your product’s appeal. Creative designers and printing crafts- 
men bring them a touch of inspiration that spells packaging 
perfection. Call the Dairypak Butler representative nearest you 
for distinctive Pure-Pak graphic designs and reliable service. Cleveland 38, Ohio 


PURE-PAK CARTONS ARE MANUFACTURED UNDER 
jaseuan One soaTevot LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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Plant Clinie 


By V. H. NIELSEN 


ls Overrun a Key to Buttermaking Efficiency? 


QUESTION — Our plant re- 
ceives whole milk from some 
producers who deliver their milk 
in cans and from others who 
deliver from bulk cooling tanks. 
At times part of the milk is 
trucked to another plant for 
processing but mostly we sepa- 
rate the milk, churn the cream 
and sell the skimmilk to another 
plant for drying. Lately we have 
had difficulty in obtaining a sat- 
isfactory overrun from that part 
of the fat which we churn. Could 
you give us some assistance 
with finding our possible losses? 


ANSWER-The per cent overrun 
—the difference as per cent of the 
original fat between the pounds of 
butter manufactured and the 
pounds of fat used in its manufac- 
ture—is often regarded as an in- 
fallible index of the efficiency of a 
butter making operation. Actually 
the per cent overrun thus calculated 
is an extremely sensitive figure 
which varies considerably with rela- 
tively small errors in the fat tests of 
the cream or milk from which the 
butter is made. The operator, never- 
theless, is ultimately interested in 
the fat he buys and in the butter 
he sells and therefore calculates 
the overrun on basis of these two 
figures even though the former may 
sometimes be in error. 


In a diversified operation like 
yours the problem is complicated 
because some of the milk is trans- 


GRADE A MILK 
BULK 
TRANSPORTATION 
UNGRADED MILK STORAGE TANK TANK 
~ 33,400 LBS. 
BULK pay 33,940 LBS. 
3.70% FAT 


UNGRADED MILK 


CANS 
STORAGE TANK 
UNGRADED MILK 16.332 LBS 
: 
BULK 3.6% FAT 
TRANSPORTATION 
TANK 
UNGRADED MILK SEPARATION SKIM MILK 
CANS 40,250 LBS. 
015% FAT 
STORAGE TANK CREAM BUTTERMILK 
27,223 LBS. 40.0% FAT 0.91% FAT 
3.85% FAT 
BUTTER 
1980 LBS. 
80.3 % FAT 


Figure 1. Overrun is calculated from fat received and butter 
churned and from fat losses in skim milk and buttermilk and 
due to fat in the butter in excess of 80%. 
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WESTFALIA OFFERS 
HIGHEST CAPACITIE 


TF westracia 


60 
NEAREST COMPETITOR* 
50 
40 
30 
20 


10 


CAPACITY IN THOUSANDS OF LBS/HR 


0 
Separate 
arm 


*Capacities from recent advertising claims. 


Separate 
Cold 


One glance at this chart gives you the facts about who 
really offers the highest capacities in dairy separators 
and clarifiers. But this is only part of the picture. Here 
is another important factor—we haven’t gained higher 
capacities at the cost of efficiency... all WESTFALIA 
Separators and Clarifiers in the High Capacity range 
operate at top efficiencies. Still another vital considera- 





Write for our new complete dairy catalog. 
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Clarify 
Cold 


CELE RIVOLI < 


A) 


Standardize - 


Standardize 
Cold Clarify Warm 





tion: Only WESTFALIA Separators and Clarifiers are 
rugged enough to stand up under the punishing, day- 
in day-out service of continuous processing. 

That’s why machines like the popular WESTFALIA 
MM-13004 Warm Milk Separator (30,000 lb/hr) can be 
relied on for dependable high-efficiency processing... 
why it’s the most economical separator on the market. 


) CENTRICO 


t'uncorRrpeoRaATeEndD 


75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. + FIRESIDE 5-7065 
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(16,332) (0.036) 


Lbs. fat (Tank 1) = 
= (27,223) (0.0385) 


Lbs. fat (Tank 2) 


Total Ibs. fat in whole milk 


Average fat test of whole milk = 


3.75% 


Per cent of total fat lost in skim milk = 
(40.0 - 3.75) (0.15) (100) 





= 3.63 
(40.0 - 0.15) (3.75) 


Lbs. fat lost in skim milk = 


Lbs. fat in cream 


Per cent of fat in cream 
(100 - 1.2 x 40) (0.91) 


lost in buttermilk 





= 1.18 
(40) 


Lbs. fat lost in buttermilk = 


Lbs. fat recovered in butter (estimate) 
Lbs. fat accounted for: 

In butter (1980) (0.803) 

In skim milk 

In buttermilk 


Total 
Lbs. fat measured in whole milk 


Difference 
(1980 - 1636) 
Per cent overrun = ———————- = 
1636 


21.0 


Figure 2. Based on Babcock tests 


(1636) (0.0363) = 


(1576.8) (0.0118) = 


587.9 
1048.1 


1636.0 


59.2 


_ 1576.8 


18.6 
~ 1558.2 
- 1589.9 
59.2 
18.6 


1667.7 
= 1636.0 


31.7 


of milk in the tanks the over- 


run is 21% but further calculation showed 31.7 pounds more 
than was measured in whole milk, suggesting fat tests were 


underread by 0.1%. 


ported to another plant. This intro- 
duces additional chances for errors 
in measuring the fat. 


In searching for an answer to 
your problem an attempt was made 
to account for all the fat received 
in your plant for one day’s opera- 
tion. The per cent overrun was 
calculated (1) from an estimate of 
the fat received and the butter 
churned and (2) from estimates of 
the fat losses in skim milk and 
buttermilk and due to fat in the 
butter in excess of 80.0 per cent. 


A diagram of the operations is 
presented in Fig. 1. The weights 
of whole milk in the storage tanks 
are the sums of receipts from 
individual producers from your rec- 
ords. The weights in the trans- 
portation tank are from platform 
scales on which the trucks and 
tanks were weighed at the receiv- 
ing plants, fat analyses on all the 
products were made in our labo- 
ratory, those on whole milk by the 
Babcock test, those on the other 
products by the fat extraction (Mo- 
jonnier) method. 


The whole milk which was 
shipped away tested 3.7 per cent 


fat in the storage tank as well as 
in the transportation tank. Since 
the latter sample was also used by 
the receiving plant you should 
sustain no loss in this shipment. 
You will, in fact, have a gain since 
the receiving weight is larger than 
your receipts by 540 pounds or 1.6 
per cent. This, however, is a larger 
discrepancy than is generally ob- 
served when truck scale readings 
are compared with farm weights. 
Stein (2) reported that tank scale 
readings ranged from 0.054 per 
cent higher to 0.56 per cent lower 
than farm weights in bulk tanks. 
Some of your milk was received in 


Lbs. fat in butter due to excess over 80.0% fat = 


Lbs. fat in skim milk 
Lbs. fat in buttermilk 


Total 
100 

This is equivalent to (83.7) —— = 
0 


(104) (100) 
This loss is ——————— 
(1667) 


true overrun is 25.00 — 6.25 = 


cans and weighed on the platform 
in your plant. No data was avatl- 
able to compare receipts from in- 
dividual producers vs. sales of fat 
on that day. Here, there is con- 
siderable chance for error, particu- 
larly due to faults in sampling the 
milk in the bulk tanks or in the 
weigh can. To guard against the 
former you need to instruct your 
haulers to agitate the milk for at 
least 5 minutes before they take 
the milk sample. Though failure 
to do so may well result in too low 
a test, it may also cause you to 
pay for more fat than you actually 
receive. 


Sampling from the weigh tank 
in your plant is also subject to 
error if the weigh tank and _ its 
accessories do not mix the milk 
properly. Bradfield (1) found in a 
study of 53 weigh tanks that 53.6 
per cent of the samples taken 
showed variations in fat test rang- 
ing from 0.1 to 2.1 per cent. Of 
these a major share were in favor 
of the producer. Bradfield found 
that long, narrow tanks with an 
average depth of over 10 inches 
and a steep pitch in the bottom 
facilitated the most accurate sam- 
pling. Long-blade, slow-speed agi- 
tators properly installed in the 
weigh tank helped accurate sam- 
pling. 


Turning now to that portion of 
your milk which was separated and 
churned we find the information as 
shown in Figure 2. 


Based on the Babcock tests of 
the milk in the tanks the per cent 
overrun is 21.0. This, at first sight, 
should be satisfactory for a whole 
milk operation. With the fat losses 

(Please Turn to Page 115) 


(1980) (0.003) 5.9 
59.2 


18.6 


83.7 


104 Ibs. butter containing 80.0% fat. 


= 6.25 per cent of the fat accounted for, and the 


18.75 per cent 


Figure 3. Calculations of the percentage of overrun is more 
accurate when determined by precise methods, which in this 
case show an overrun of 18.75%. 
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PDQ “‘M” Series in 8' and 10' body lengths, capacity from 196 to 258 cu. ft., 7000 to 15,000 lbs. GVW. 


This truck’s engine is in the shop. But the truck is 


still at work. Why? Because it’s a White PDQ. Its engine is mounted on 
a unique “power-dolly” that you can replace with a spare unit in 90 


minutes. You can do a complete engine overhaul while the truck stays 


on its route. Quite an advantage in dairy fleet work. Here are others: 


BETTER INSULATION. Ex- 

clusive fiberglass-sandwich 
construction of load compartment 
insulates up to 25% better than 
metal sandwich. Condensation is 
minimized to keep insulation effec- 
tive for the entire life of your truck. 
Heavy-duty options are available. 


MORE CASE CAPACITY. 

You can carry up to 94 cases 
on a 104” wheelbase. Refrigerator- 
type, step-seal doors keep your loads 
colder longer. Load compartment 
can be washed or steam cleaned 
daily without danger of corrosion, 
because it’s fiberglass lined. 


OFT IME col lam dalh<-meelt-saalel ho) mmol s 
ro f-¥- 1-1 ami ce) amr Mo (-Jaalelal-4e-h dle): an 


THE WHITE MOTOR COMPANY 


PDQ Division 
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EASIER HANDLING. Sliding 

bulkhead doors and full head- 
room in driver area make load han- 
dling from the front or back easier, 
more efficient. Full cross aisle, con- 
venient controls, unsurpassed visi- 
bility and maneuverability make 
driving easier, deliveries faster. 
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National Farm Group Head 
Pleads for Self-Reliance 


Glenn Lake, President of the Na- 
tional Milk Producers Federation, 
told dairy farmer members of 
Miami Valley Milk Producers Asso- 
ciation of Ohio, “Our problems are 
ours. If they are to be solved, we 
must solve them.” He addressed the 
40th anniversary Annual Meeting 
of the organization on Tuesday, 
March 14. 


Mr. Lake said that farm income 
is 15 per cent under what it was 
ten years ago, while non-farm 
capita income is up 38 per cent in 
that same period, in spite of greater 
investments by farmers in land and 
equipment. 


The dairy farmers were informed 
that the greatest potential for im- 
proving this condition is their 


strengthen themselves and so help 
their members. 


He pointed out that agriculture 
is a basic industry and important 
to the economy. Four out of every 
ten jobs relate to agriculture. Be- 
sides the 7% million people em- 
ployed on farms, it requires 16 
million people to process farm prod- 
ucts and supply goods that farmers 
need. 

Mr. Lake, who is also the Presi- 
dent of Michigan’s largest dairy 
farmers’ organization, concluded by 
calling for “positive thinking and 
positive action.” 

The Association’s General Man- 
ager, Leslie C. Mapp, in his report, 
compared the Association of 1921 
with that of the present one, recall- 


dures and must be 


updated. 


techniques 


He recalled that at the Associ- 
ation annual meeting last year, he 
said that for all practical purposes, 
the market would be receiving milk 
only from the new bulk milk tanks 
on farms this year. Ninety-three 
per cent of the milk now comes to 
market in this newer method. 
Farmers in this area have invested 
over three million dollars in this 
equipment. 

With greater production on the 
farm, there is an increasing need 
of facilities to take care of surplus 
milk, Mr. Mapp reported. 


Dry Milk Plant Helps 

The Association’s Supply Equal- 
ization Plant, which was one of the 
first in the country, manufactured 
over four million pounds of nonfat 
dry milk last year. 

He said that selling more milk for 
bottling instead of manufacturing 
so much into milk powder could 


help the farmer price and listed 
ways that milk is being promoted 
for greater sales. 


own cooperatives. He listed seven 
ways in which cooperatives can 


ing the original objectives of the 
Association, indicating that proce- 























what makes 
an A-P-C craftsman? 


Loyalty .. . pride of workmanship . . . skill — 

these are the qualities that make an A-P-C 
craftsman. A manufacturing specialist in stainless 
steel, the A-P-C craftsman has made the future 
of Alloy Products Corp. his future. Setting for 
himself highest product standards, he takes special 
pride and care in making every A-P-C product 

a product that fulfills your stainless steel needs 
best. These qualities combined with engineering 
know-how . . . complete, modern production 
facilities — all under one roof — guarantee 
products with longer service life and lower 
maintenance costs. A-P-C stainless steel 
craftsmen keep your profits in mind on every job. ee 


Cutamen in Stoinless Steel sce r929 
—> ALLOY PRODUCTS CORP. 


a 








1065 PERKINS AVENUE WAUKESHA, WISCONSIN 
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offers you the very finest in stainless steel 


workmanship and design with top quality ma- 


terials. The Paul Mueller Company is in a position 
to supply you with equipment from a wide range 
of standard sizes and models and, if necessary, 
custom build to satisfy your own particular re- 


quirements 


4 Before you invest in stainless steel dairy equip- 
ment investigate the superior workmanship, clean 
fe[--tfelalr-laleM-saalell-lalmelel-1e-lelelal-\7-li Fle) (=m com ieee) 
MUELLER Dairy Equipment. Contact Paul Muel- 








ler Company, P.O. Box 150, Springfield, Missouri 
. 
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A "900" Diet with Dairy Products ? 


By J. C. WHITE 


W aes and wherever Ameri- 


cans gather today, in waiting rooms 
or airports or at coffee breaks, the 
talk will turn rapidly to the prob- 
lem of diet and weight control. 
Suddenly everyone is dieting. Last 
year and before, the development 
of a reducing diet was left to the 
doctor who juggled minerals and 
vitamins against calories and let- 
tuce with a relatively limited array 
of speeial foods to choose from. 


Most people could lose weight 
on a 1,200 to 1,500 calories intake. 
Today, however, and very sud- 
denly, everybody is not only on a 
diet, but on a 900 calorie diet. A 
surprising percentage of the dieters 
are of the “do it yourself” variety 
who have taken to the 900 calorie 
bit because last year’s party dress 
or the hunting pants seem much 
smaller this year. The 900 series 
looks easy to take and has some 
measure of authentic nutrition be- 
hind it. 

A lot of people seem to have 
discarded the “push the table” type 
diet in favor of the “900” diet. 
Several years ago the dairy indus- 
try entered the weight control pic- 
ture when it promoted skimmed 
milk and cottage cheese as low 
calorie substitutes for whole milk 
and fatty foods. Now it is pro- 
jected into the very center of the 
900 calorie business because it is 
selling several preparations in a 
“fresh” state from route trucks or 
the dairy case of stores. 


When we say “fresh”, of course 
we mean in a non-sterile state and 


Combination of regular and low fat milk plus 
inexpensive vitamin supplement offers inexpensive 
and nutritionally sound food source for calorie 
counters. Looks like good opportunity 


ready to drink. The drug stores 
sell the “non-fresh” types as sterile 
liquids in cans or as powders to 
be reconstituted in the home. In 
a casual survey of one drug store, 
there were eleven 900 calorie prod- 
ucts offered to the public. A recent 
financial paper reported nearly a 
hundred such products on the 
market. 


Is there some way we can use 
this trend to promote consumption 
of dairy products? Let’s do a little 
figuring. If we take a portion of 


for bright young man. 


one of the 900 diets and look hard 
at the fine print on the label, we 
can count about 20 vitamins and 
minerals, usually listed by name 
and quantity present per portion of 
per day’s ration (see chart). In ad- 
dition these compounds usually 
have about 70 grams of protein, 
110 of carbohydrate and 20 grams 
of fat in the daily portion. The 
label also shows, to a limited ex- 
tent, the sources of the nutrients 
as for instance, from non-fat milk 
solids, whole milk solids, soya flour, 
sucrose (cane sugar), starch, corn 





1 pint 3 pints Per cent of 
whole milk regular Vitamin Dairy minimum Typical 

(Vit. D skim mineral products daily re- commercial 

added) milk pill 900 diet* quirement 900 diet 
Protein gm. 17 51 68 70 
Fat gm. 20 20 20 
Carbohydrate gm. 24 77 101 110 
Vitamin A 1.U. 730 7500 8230 206 5000 
Vitamin D USPU 200 1200 1400 350 400 
Vitamin C mg. 7 20 75 102 340 100 
Thiamine mg. Bt 4 .52 3 3.69 369 2 
Riboflavin mg. .83 2.58 3 6.41 535 3 
Niacin mg. 43 1.6 25 2703 273 15 
Iron mg. 45 1.3 15 16.95 170 1S 
Calcium gm. .57 1.8 .04 2.41 321 2 
Phosphorus) gm. 45 1.4 .03 1.88 250 1.8 
lodine mcg. 100 300 150 550 550 150 
Pyridoxine mg. 25 75 0.8 1.8 2 
Pantothenic mg. LS 4.5 5 11.0 10 
Vitamin B 12 meg. 2.25 6.75 5 14.0 2 
Vitamin E 1.U. .22 2 2.22 10 
Sodium gm. .27 8) .003 1.08 9 
Potassium gm. 65 i195 .005 2.61 3.5 
Manganese mg. .01 .03 1.3 1.54 2 
Copper mg. 5 45 1 1.60 1.5 
Zine mg. 1.8 5.4 1.4 9.6 5 
Calories 336 520 856 900 





* Total of Columns A, B, and C 
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DIVERSEY D-SPRA 700 portable spray cleaning unit cuts overhead. (pat. appiies tor) 


Spray cleaning has to be thorough, but it need not be expensive. If 
you don’t have a permanent spray cleaning installation, but want the 
advantages of thorough spray cleaning, you'll find the Diversey D- 
Spra 700 provides the practical, effective and economical method for 
proper systematic cleaning of many tanks. 


D-Spra 700 weighs less than 15 lbs. It can be mounted or removed 
from the manhole in seconds to service every tank in your plant. This 
portable unit completely cleans horizontal tanks up to 20 feet long and 
1214 feet in diameter, vertical tanks up to 16 feet high and 1214 feet in 
diameter. Delivers a high volume of spray at comparatively low pres- 
sures. The stainless steel stray head has no moving parts to clog or 
corrode. Adjusts to fit all standard size manholes. 


DIVERSEY F-120 spray and circulation cleaner ideal for cold milk equipment. 
(Pat. Pend.) 

F-120 rapidly penetrates, emulsifies and removes milk soils. Greater 
cleaning efficiency lowers cleaning costs . . . every F-120 wash solution 
lasts longer, cleans more tanks. Available chlorine sanitizes and deodor- 
izes equipment. Leaves tanks brighter, sweeter smelling. Special water 
softening properties for film-free, spotless rinsing. For best cleaning 
results, use Diversey D-Spra 700 with F-120 in cold milk storage tanks. 


Sanitation products from Diversey research 


RSE 
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Want to see results? 
Call your Diversey 
D-Man and ask 

for a demonstration. 
For literature 

write THE 
DIVERSEY 
CORPORATION, 
Chicago 6, Illinois. 
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Give a gift- 
wrapped F790 
Pouring Spout 
for Christmas 
and your customers will 
think kindly of you 
every time they pour a 
glass of your milk... 
especially if your name 
is embossed on the spout! 


Even when gift- 


wrapped, 7%/o0 spouts 
cost less than many 
calendars. 


For full details and 
prices ask your jobber 
or write... 


SUN LO} Belohel_1Sol_1_ Ee belelosselosa_ha_lol 
4 


40 Center Ridge Rd. Cleveland 16, Oh EInison 1-3600 
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oil, cocoanut oil, Havoring materials, artificial sweet- 
eners and gums. 


We can offer a diet, free of the artificial flavors 
and sweeteners by substituting dairy products and a 
good vitamin-mineral pill. It will have double the 
liquid content but substantially the same caloric 
value, protein and fat content. 


If you will look at the table, you will see we 
have compared our dairy diet with one of the “900” 
type. The diet consists of a vitamin tablet and one 
and one-half quarts of regular skimmed milk with 
one pint of whole milk, as compared with four cans 
of prepared liquid or a day’s ration of a powder 
which must be mixed with water. The vitamin- 
mineral pill is taken each day to be sure that there 
is no “hidden hunger” which would ordinarily be 
satisfied by a diverse diet. 


In Column F of our chart, it can be seen that 
most of the “900” diets are aimed at 70 grams of 
protein, 20 of fat, and 110 of carbohydrate. This 
gives 900 calories. The selection of three pints of 
skimmed milk and one of whole milk was aimed at 
providing the 20 grams of fat (assuming a 4% fat 
milk), but strangely enough, we came out almost on 
the button for percentage of protein and carbo- 
hydrate with only these two ingredients. Fortunately, 
we are a little bit low on calories which is good 
because it will allow us to put a little variety into 
the diet. 


No Two Vitamin Pills Alike 


As for the long list of vitamins and minerals 
—we simply took the formula for the vitamin-mineral 
pill on our breakfast table. No two vitamin tablets 
appear to be alike in formulation. However, with 
those compounds for which human requirements are 
established, we are well over the minimums with 
a vitamin supplement costing less than two cents 
per day. It is probable that there are many vitamin 
compounds available which will come closer to the 
requirements. 


If we compare this diet of two milks and a 
pill with other “900” diets, it is favorable in each 
item listed on the label with the possible exception 
of Vitamin E, for which no human limits are estab- 
lished. One must be sure to take’a vitamin supple- 
ment, however, which at least approximates the 
minimum requirements. The label on the vitamins 
and minerals purchased should be read with care. 


This diet may be compared with others in sev- 
eral ways. We are all aware that there is a difference 
in the quality and character of fats and proteins. 
We have become quite conscious of saturated and 
unsaturated fats and of their origin, animal or vege- 
table. There are two schools of thought concerning 
the relative amounts which we should eat. One 


(Please Turn to Page 101) 
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NOW-GOLDEN GUERNSEY offers you 
a complete MILK PRODUCT LINE! 






















Guernsey Milk contains 
more solids-not-fat 
than the milk of 
any breed at the 
same fat test. 


For A Comprehensive Local-Level 
Sales Program Use These 


You can sell creamline 
Hard-Sell Promotion Items... NOW, 


and homogenized GOLDEN 


@ Newspaper Mats GUERNSEY Milk. 


Billboard Posters 
Truck Posters 

Point of Sale Material 
Route Salesman’s Aids 
Training Films 


. 
» 

e 

2 NOW, you can sell GUERNSEY 
* 

@ Radio Spots 

7 

* 

® 

* 


ROYAL Milk with butterfat content 
to suit your marketing area require- 
ments for regular market milk. 


TV Spots 

Fieldman’s Service 
Consumer Folders 

And Other Important 
Merchandising Material 


GOLDEN GUERNSEY MILK PRODUCTS 
are advertised in 

| Better Homes & Gardens 

: Journal of American Medical 

Association 

Ladies Home Journal 

Parent's Magazine 


NOW, you can sell 0% to 3.7% 
milk under the GURNZGOLD* 
label. Also, you can sell Buttermilk 
and Chocolate Milk or Chocolate 
Drink under the GURNZGOLD* 
label. 

*(GURNZGOLD is pronounced GURN-ZEE-GOLD) 





FREE! Get the facts on how you 
can make EXTRA PROFITS witha 


GOLDEN GUERNSEY Milk Prod- 
ucts Franchise. Write today to: 
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“Take home” sizes, too! 


A whole new market opens up 
for you with the Vendo Visi- 
Vend. From apartment build- 
ings to shopping centers, to 


service stations, to parking 
lots, wherever there are people, 
the Vendo Visi-Vend is the 
newest innovation in consumer 


convenience. Visi-Vend sells 


milk in large “take home”’ sizes 
ij —plus cottage cheese, eggs, or 
any other dairy product—au- 

tomatically, 24 hours a day at 

the drop of a coin. Visi-Vend 

makes outlets available you 


XA 


Y\ 


couldn’t reach before... exclu- 
9 sive cash outlets for you. Write 

today for complete details. 
Ve a e | D 

The Vendo Company 
7400 East 12th Street + Kansas City 26, Mo. 
World’s largest manufacturer of 
automatic merchandising equipment 
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Cheese Laws Modernized by 
Legislators in State of lowa 


Iowa's legislators modernized 
lowa’s cheese laws under a bill 
signed recently by Gov. Norman 


Erbe. 


The new law will become effec- 
tive July 4. It was unanimously 
passed by both houses of the legis- 
lature and brings the Iowa cheese 
standards law into conformity with 
the federal laws defining cheese 
standards and identification. 


This indirectly strengthens Iowa 
cheese manufacturers in their com- 
petition for national markets. It 
legalizes their present manufactur- 
ing processes and their system of 
product labeling. The Iowa cheese 
standards laws had not been 
changed for more than 50 years 
because cheese making was not an 
important Iowa industry during this 
period of time. 


Within the past 15 years cheese 
manufacture has again become a 


leading industry in the state. lowa 
now ranks fifth in the nation in 
its total output of cheddar cheese. 


The old law was designed for 
the cheese industry of the latter 
part of the nineteenth century 
when cheese factories of a different 
kind flourished for several years in 
lowa. This old law, provided for 
only three types of cheese, whole 
milk or cream cheese, skimmed 
milk cheese and imitation cheese. 
None of these types applied ac- 
curately to types of modern cheese 
produced in Iowa. The federal 
system identifies 63 different types 
of cheese products. 


Strict enforcement of the old 
law would have required Iowa 
cheese makers to show the old- 
fashioned identification label on 
their cheese. This would have han- 
dicapped them in attempts to sell 
on modern markets. All of the 


cheese manufacturing plants have 
been using the United States De- 
partment of Health, Education and 
Welfare, Food and Drug Adminis- 
tration standards. The passage of 
the law by the legislature officially 
standardizes this system of defini- 
tions and standards for Iowa. 


PENN DAIRIES PRESIDENT GETS 
COMMUNITY HONOR 


John F. Garber, Jr., president of 
Penn Dairies Inc., Lancaster, Pa.., 
was named Lancaster’s Outstand- 
ing Young Man of 1960 by the 
city’s Junior Chamber of Com- 
merce. 

This was the group’s 16th annual 
award presented to “a young man 
between the ages of 21 and 35 for 
outstanding achievement, leader- 
ship and service to his community.” 


In addition to heading Penn 
Dairies, Mr. Garber is president 
and director of Garber Ice Cream 
Company, Allentown, and Penn- 
Hoak Dairies, Inc., Harrisburg; a 
member of the board of directors 
of the International Association of 
Ice Cream Manufacturers. 





Great in Strength 


Superior in Coloring 


Properties 


HANSENS 


Pure Vedatuioks 
ICE CREAM COLOR 


Offers An Exceptional 


Color Range... 


Plus Economy in Use 


68 


that sparks sales for you. 


Hansen's Ice Cream Color brings 
out the best in your ice cream... 


gives it a rich, flavorful appearance 






Of pure vegetable origin, Han- 
sen’s Ice Cream Color is made from 
select annatto seed, plus other qual- 
ity ingredients carefully checked and 
standardized — under strict labora- 
tory control — to give a dependable 
uniform shade to ice cream every 
time. And because of its high 
strength and superior coloring prop- 
erties, a little goes a long way — 
costs you less to use. 

Get all the facts now on this su- 
perior ice cream color by Hansen's 
from your jobber. Or if you wish, 
write or call direct. 


CHR. HANSEN’S LABORATORY, INC. ¢ mit-wauxee 14, wisconsin 
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The International Paper guide 
to dairy packaging service 


In design service, printing, quality control and customer service, 
International Paper is your most dependable source of supply. Read 
how our Single Service plants and laboratories work for dairymen. 


















DESIGN SERVICE. To give your milk cartons a new look, _PrintinG. Good printing means a more attractive Pure-Pak car- 
International Paper first studies your marketing problems. Then, ton—one that adds impact to your brand name and selling 
our design experts create revised or completely new Pure-Pak message. International Paper was first to use the vivid flexo- 
carton designs. Also, they can design complete side panel cam- graph process on milk containers. Our skill in this process has 
paigns. Our design service centers in New York, Kalamazoo, been recognized with a first prize in the annual FTA Awards 
Michigan, and Turlock, California serve the entire country. Competitions. 


QUALITY CONTROL. Every day, random samples of Pure-Pak 
containers—printed, cut, scored and seam-glued—are run _ day operation, our 14 Single Service plants provide quick service 
through our two Pure-Pak machines. Each container is carefully for dairymen all over the nation. Service you can depend on. 
checked for machine performance. After leaving the machine, Your International Paper representative can give you all the 
the containers are checked against a 16-item check list. This information about your most dependable source of supply—in 
exhaustive testing insures complete quality control. printing, design, quality control and service. 


CUSTOMER SERVICE. Not only in emergencies, but in day-to- 


®Ex-Cell-O Corp. 


INTERNATIONAL PAPER 


SINGLE SERVICE DIVISION « NEW YORK 17, N.Y, 
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Over-All Borden Operation 
Showed Improvement in ‘60 


increased $15,000,000 in 1960 

to a record of $956,000,000, 
according to board Chairman Theo- 
dore G. Montague and President 
Harold W. Comfort in the annual 
report to stockholders. 


They predicted that 1961 would 
be a good year for the Company. 
They said that the economy, along 
with the weather, was a factor that 
caused Borden’s 1960 performance 
to fall short of the early promise. 


G ice OF the Borden Company 


The annual report disclosed that 
sales and earnings of Borden’s un- 
consolidated foreign subsidiaries 
reached all-time highs in 1960. 


A major expansion program is 
underway for Borden’s foreign op- 
erations, according to the report. 
Among the projects cited are the 
formation of the Company’s elev- 
enth foreign chemical subsidiary, 


the Borden Chemical Company 
(France) S. A., which is construct- 
ing a resins plant near Le Havre, 
and an extensive building program 
that includes chemical plants now 
underway near Buenos Aires, Ar- 
gentina; in Cali, Colombia; near 
Mexico City and in Sydney, Aus- 
tralia. Negotiations have been com- 
pleted for the construction of a 
powdered milk packaging plant in 
Mallow, County Cork, Ireland, to 
supply growing markets abroad. 
Operations are expected to begin 
next May. 


Five-Year Program 

Borden’s five-year program for 
modernization and expansion will 
exceed its projected level of $150,- 
000,000 at its completion in 1961. 
It reached $117,000,000 during 
1960 with a total of $31,600,000 in 
new construction and equipment 
being obtained. In 1961 the plan 


calls for about $28,900,000 in 
plants and equipment, towards 
which depreciation accruals will 
provide about $14,600,000, work- 
ing capital $5,300,000, and leasing 
arrangements about $9,000,000. In 
addition, self-liquidating, short 
term borrowing will provide $15,- 
000,000 for a methanol plant and a 
vinyl acetate monomer plant that 
Borden’s will build near Geismar, 
La. These plants will utilize Bor- 
den’s share of output from facilities 
to be constructed at Geismar by 
Monochem, Inc., a joint venture of 
Borden’s and United States Rubber 
Company. 


Among other plant facilities, 
scheduled for completion in 1961, 
are a new polyvinyl chloride plant 
at Illiopolis, Ill.; a research labora- 
tory for the Company’s Spring- 
field, Ore., resins plant; and a new 
milk processing plant for Borden’s 
Milk & Ice Cream Company at 
Dayton, O. Expansion and updat- 
ing programs are underway by the 
Milk & Ice Cream Company in five 
cities, and new building or enlarge- 
ment is being planned for a dozen 
other locations during the year. 





walk-ins 


Aluminum or steel sectional construction 


COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
© Hermetically sealed 

© Ready to operate 











uteliliied 
now... 








PREST-0-MATIC™ 


whenever you say the word! 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, inc., Bally, Pa. 
Get Details — write Dept. AMR 4 for FREE book. 
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Got a Doorway problem? One 
that may change in a year or 
two? CLARK helps you plan for 
the future. 

A CLARK Manually Operated 
Door may fill your present need 
(there are many models to choose 
from). Later, when space, traffic 
or budget conditions permit, this 
same Door can easily be converted 


CLARK DOOR 


COMPANY, INC. (since 1878) 
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to Prest-O-Matic operation. We'll 
provide an Air or Electric Opera- 
tor, as you wish. No engineering 
problems; no time-consuming alter- 
ations; no piled-up expenses. 

Only CLARK offers this exclusive 
feature. In fact, you'll be amazed 
at the many exclusive services 
CLARK gives you. Write for Free 
catalog information. 





517 Hunterdon St. 
Newark 8, N. J 

















Write 
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HORIZONTAL SLIDING DAIRY COOLER DOOR requires 
minimum floor space. Three point compression seal. 
Completely metal clad. Lightweight, hand operated. 





JAMOLITE® PLASTIC 
COOLER OR FREEZER 
DOOR. Easy opening 
and closing, improved 
appearance, easy clean- 
ing, lower first cost. 
Metal protection of door 
and frame available for 
abuse areas. 











MODERN JAMISON DAIRY DOORS 
IMPROVE EFFICIENCY, CUT COSTS, SPEED OPERATIONS 








ELECTROGLIDE® POWER DOOR saves time and labor, 
stands up under continuous high volume traffic. Rapid 
opening and closing speeds traffic, saves refrigeration. 


Get complete information on these Jamison doors for 
dairies by writing to Jamison Cold Storage Door Co., 
Hagerstown, Md. 
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JAMISON AIR ISOLATOR provides a 
curtain of high velocity air down across 
entire width of door. Forms a barrier 
to heat, cold, odors, etc. Unobstructed 
clear view for safe passage. 


*AIR ISOLATOR is a trademark and product 
of Lehigh, Inc. 


JAMISON 


DOORS 





COLD STORAGE 





71 





April... 





JUNE IS DAIRY MONTH KICKS OFF 





SPRING-SUMMER SELLING SEASON 


Outlook for dairy products merchan- 
dising: May, June, July—pbest ever! 
Period kicks off with biggest sell- 
ing event of year—June Dairy Month. 
Full color spread runs in June 10 
SatEvePost plus big space newspaper 
ads in your market. 


Milk — the Protein Lift. Full color 
ads in SatEvePost, Reader's Digest, 
B & W pages in Today's health. Sum- 
mer promotion, "Protein Coolers" 
selling Milk, Chocolate and Butter- 
milk hits with 4-color ads in Sunday 
comics, your market in July. 


Ice Cream. TV spot campaign begins 
April 23 in major markets. 


Butter 'n Corn. Ads in Sunday sup- 
plements, local newspapers hit at 
peak of corn crop. 


Get your share of the business. The 
profit squeeze is on. Operators who 
promote will get the business. 
American Dairy Association's gigan- 
tic advertising-merchandising pro- 
gram is ready for you to pick up 

and use. 

















Write today for complete merchandis- 
ing program including ad mats, TV 
and radio commercials, billboards, 
recipe booklets, displays, new edi- 
tion of "Advertising and Promotion 
guide for Dairies." 





Write: Program Merchandising Div. 


AMERICAN DAIRY ASSOCIATION 


20 North Wacker Drive Chicago 6, Ill. 








Write No. 72 on Reader Service Card 


72 


JUNE DAIRY MONTH PROMOTION 
TO BE WELL ADVERTISED NATIONALLY 


The June Dairy Month program of the American 
Dairy Association this year will use all media of 
communication with color, bounce and verve to tell 
homemakers, foodstores, dairies and dairy farmers 
about the benefits of milk and milk products. 


Advertisements taking up large space will ap- 
pear in more than 100 important newspapers 
throughout the nation during June. Every ad sells 
the fun, flavor and convenience of dairy foods. Also 
in the ad department, a sprightly four-color two-page 
spread will appear in the Saturday Evening Post June 
10 and will get into 6,500,000 homes. 


For the stores, ADA has available eight over- 
wire spectaculars in four colors with space for im- 
prints. Each will have the same illustration on both 
sides with product sales copy on each poster. Sizes 
are 18%x26 inches. Also, for use in stores there will 
be window banners, 57”x41”, dairy case strips and 
displays. Available, too, will be new rotating mobiles, 
recipe pads, community cooperation posters, dairy 
truck posters, restaurant pieces and home delivery 
leaflets in addition to an eight-page mat service free. 


“June Is Dairy Month” will also be proclaimed 
outdoors from a 24-sheet poster. Further information 
can be obtained from ADA, 20 North Wacker Drive, 
Chicago. 


© 


MASSACHUSETTS, TENNESSEE FIRMS 
MERGE 


Mr. John D. Swartzbaugh, President of the 
Swartzbaugh Manufacturing Company of Murfrees- 
boro, Tennessee, and Mr. Steven Scudder, President 
of Jarvis & Jarvis, Inc. of Palmer, Massachusetts, 
have jointly announced the merger of their two 
companies. These two enterprises, each well-known 
for many years for their quality hospital and institu- 
tional equipment, will now operate as manufacturing 
divisions of United Service Equipment Co., Inc., a 
newly created Delaware corporation. Jarvis & Jarvis 
manufactures casters used in the dairy industry. 

Their products, including Jarvis & Jarvis casters, 
recovery room stretchers, scale stretchers, linen carts, 
and maids’ room-service trucks, as well as Swartz- 
baugh Ideal products including a full line of both 
hot and cold food tray service carts, bulk food carts, 
utility trucks, dish lifters and infant formula steri- 
lizers, will all be sold through a mutual organization 
of sales agents throughout the United States and 
mutual export agents outside the continental United 
States. Other products including orthopedic frames, 
cast tables and special orthopedic operating tables. 
will be sold exclusively through Zack Rogers Associ- 
ates of East Paterson, N. J. 
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GAULIN ADVANCED TECHNOLOGY 


Take any size Gaulin Homogenizer. Divide its total capacity into 


eS O sts Le ss to its price — and you’ll find a Gaulin costs less per gallon than any 


other make on the market. 
STA RT WITH Of course, you probably won’t use the total capacity to begin with. 
iste Most dairies want room to grow in. 
i But the fact is —- Gaulins give you more room to grow in at a lower 
initial investment. 

Add to this Gaulin’s lower operating costs, longer life, finer 
homogenization, and easier cleaning and you know why more dairies 
use Gaulin Homogenizers than all other makes combined. 

Why not figure out for yourself all the savings you can make with 
a Gaulin. Your local Gaulin Jobber has all the facts you need. 


Saw GoM aud 


MANUFACTURING COMPANY, INC. 
49 Garden Street, Everett 49, Mass. 


Me, tl : Built With 
- - Your Future 
Gaulin s in Mind 


DISA Head Sees Signs of Better 


O. DAVISON, president of the Dairy Indus- 
R tries Supply Association, called upon the 

membership to be ready for busy times 
ahead. Speaking at the 42nd Annual Meeting of the 
Association in New York last month, Mr. Davison 
said, “The signs are good. A growing population 
must have milk and dairy products. The industry 
which supplies them, must have modern plant and 
equipment. While, economically, the industry seems 
to have been standing still, technologically, advances 
have been great. New plants, new equipment will 
be needed.” 


Since 1957, Mr. Davison observed, the dairy 
industry appears to have been at rest in becalmed 
seas. He cited the stability in sales of dairy industria] 
equipment, the slight shrinkage in total milk pro- 
duction and the almost unchanged per capita con- 
sumption of fluid milk equivalent for all dairy prod- 
ucts. 


“Where the wind lies that will get the industry 
moving again is hard to predict,” he said. He fore- 








Happy Birthday 


TO OUR FOUNDER 


Benjamin P. Forbes 


BORN APRIL 13, 1873 





Congratulations . . . 


on the completion of another year in your long and 
active career. 


3orn in the tiny hamlet of Olena, Huron County, Ohio 
where your parents taught you early in life how to 
work, save and to know the joy of benevolence to 
your fellow man, you later moved to the Cleveland area 
which has since been your home for nearly 80 years. 


You started in business for yourself in March, 1901, 
packing cocoa. Over the years the name Forbes was 
to become known as a symbol of quality in the 
chocolate industry. 


Your achievements and interests have not been con- 
fined to business alone. Your church and civic activ- 
ities have all benefited by your interest. 

This month your employees and many of your other 
business associates join together to affectionately say, 
“Happy Birthday”. 





THE BENJAMIN P. FORBES co. G44 


CHOCOLATE 
2000 West 14th St. Cleveland 13, Ohio 
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Business in Near Future 





Top DISA officers were re-elected at the 
annual meeting. They are (left to right): 
R. E. Cairns, Waukesha Foundry Company, 
treasurer; R. O. Davison, Kelco Company, 
president; and Paul K. Girton, Girton Manu- 
facturing Company, vice president. 


saw some progress in the near future, perhaps start- 
ing as soon as next summer. 

Mr. Davison, who is also president of the Kelco 
Company, said that farsighted planning by almost 
200 men who have served on the DISA Board of 
Directors in the past 40 years and by DISA’s former 
Executive Vice President, Roberts Everett, are what 
the organization tries to set its course by. 


He described a seven-point program which 
DISA attempted in the past year: 

1. Staging the 22nd Dairy Industries Exposi- 
tion—“The Dairy Industries Exposition last fall in 
Chicago was a success from nearly every viewpoint.” 

2. Transfer of executive power from DISA’s 
chief of staff for four decades to a new staff head— 
“The transition of executive power from Roberts 
Everett to Joseph Cunningham was most smoothly 
accomplished. The DISA team built up over the years 
by Bob Everett continues to function at top effi- 
ciency... .” 

3. Strengthening DISA’s services in the mar- 
keting field—“Early last year, after a rather extensive 
search, Fred C. Messemer was added to DISA’s staff 
. Fred has had to 
function, since October, without Jim Shaw (long-time 
head of DISA’s Market Data Service who died sud- 
denly of a heart attack then) . . . Even so, progress 


as Marketing Services Director . . 


is being made.” 

4. Widening DISA’s technical services—“DISA 
has become more effective in development of 3-A 
Sanitary Standards. Beyond the 3-A work, however, 
For Western Condensing—Write No. 75 on Reader Service Card —» 
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THE MAGIC TOUCH OF LACTOSE will 


boost per capita consumption of cottage cheese! From starter to 
finish Foremost Lactose gives cottage cheese an extra share of dairy freshness. It minimizes daily variation 
in culture performance...helps develop cottage cheese dressings that uniformly adhere to the curd. 
. COTTAGE CHEESE STARTERS—Lactose assures a fast, dependable start every time. Increases 
viability and activity of frozen cultures. Promotes both flavor and acid producing organisms. Improves 
curd characteristics. J COTTAGE CHEESE DRESSING— Lactose creates a mellow, finer flavored taste 
and creamy appetizing appearance. Extends shelf life up to five days longer. Reduces wheying off. 


For complete details, get in touch with Western, world’s largest producer of Lactose—pure milk sugar. 


Western Condensing Company .- Appleton, Wisconsin 


Division of Foremost Dairies, Inc. < 
IN CANADA, PEEBLES PRODUCTS, LTD., CORNWALL, ONTARIO . y 


actose 





a number of new fields calling for the technologist’s 
knowledge, have been rapidly developing . . . DISA’s 
technical department has moved to keep DISA 
abreast of developments and, where necessary, to 
present DISA’s viewpoint to the regulators involved.” 


5. Increasing DISA’s interpretive coverage of 
legislative happenings, business regulatory agencies, 
and general industry events—“DISA does not lobby 
and never has. It is just good sense to keep close 
watch on congressional committees investigating 
these (dairy industry) problems on Capitol Hill 
If any big dairy industrial stories break on the Hill 
or among the regulatory agencies in the next year, 
each DISA member will have his eyes and ears 
there.” 


6. Approving a revised constitution—“The new 
document was approved.” 


Widening cooperation with other dairy in- 
dustrial associations—Mr. Davison enumerated ex- 
amples of this cooperation, and indicated it would 
continue. 


In other business that took place at the DISA 
Convention Mr. Davison was re-elected president; 
Paul K. Girton, Girton Manufacturing Company was 
re-elected vice president; and R. E. Cairns, Wau- 
kesha Foundry Company was re-elected treasurer. 


CROFTS’ WORK RECOGNIZED WITH 
HONOR PLAQUE 


Sydney E. Crofts, president of the Batavia Body 
Company, Inc., awarded the 13th DISA Honor 
Plaque at the Annual Meeting. 


The DISA Honor Plaque is awarded occasionally 

by DISA’s Board of Directors to those persons who 
have made exceptional contributions to the trade 
association of dairy industrial suppliers and equip- 
pers. Zell: 
Roberts Everett, who gre sived an Honor Plaque 
last year for his 41 years ot service as Executive Vice 
President of DISA, presented the 13th Plaque to 
Mr. Crofts. 

Mr. Crofts has been active in DISA committee 
work for more than a decade. Since 1950, he has been 
the Transportation Commodity Director on DISA’s 
18-man Board of Directors. He served as DISA 
Vice President in 1954-55, as President in 1956-57, 
and as Chairman of the Executive Committee in 
1958-59. 


He has served on many DISA committees. These 
include Exposition Attendance Promotion Committee, 
Article VI Study Committee, Show Attendance Scope 
Committee, Special Study Committee on Guide 
Content and others. 








SPARTA SCORES AGAIN 


INTRODUCING A NEW CONCEPT IN A DAIRY BRUSH! 
















New oval shape design 
provides fast, easy cleaning 


SPARTA “‘ATLAS”’ 


Atlas No. 435A = MULTI-PURPOSE 

He —— ies Entirely new, exclusive oval shape triples 

Oth ongrn. : +} the working surface! Sharply angled TYNEX 
a ee ly 43 Nylon bristles in the soak-proof composition 


f 
available, Kit 
oval and aT a OD 


round head. 


block actually slide under and lift up the 
most stubborn deposits. Snow white compo- 
sition handle, grip and thong provides easy 
handling. Super sanitary. Tops in economy 
because it does more jobs . . . lasts longer! 


SPARTA “BULKER” 


. with new composition handle and grip! 


America’s most popular bulk tank brush now has 


New BULKER a new white satin-smooth all-composition han- 


available 


v dle, grip and thong. It looks better. It feels 
with regular \ better in your hand. With proven “‘hi-flare end 
or large . \ tuft’ design it cleans better and faster. Never 
head, 36 mars or marks. Every inch is soak-proof. Here’s 





handle. quality you can’t beat. Furnished originally 


with 90% of the bulk tanks sold. Out- 
lasts other brushes 25 to 1 . . . costs 
less to use. 





Order from your Jobber or write 
for new 1961 Sparta catalog 


le Cl Py SPARTA BRUSH 
7 | COMPANY, INC. 

; SPARTA, WIS. 
“Proven best by 

user test!’ 
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Transicold’s new 230-B Diesel Transport Refriger 
ation Unit is now better than ever! With over 15 
improvements, this unit is the ‘‘Cadillac’’ in quality 
for transport refrigeration yet fuel consumption 
is only .3 to .4 gallons per hour! 

Tests prove uniform temperature is maintained 
throughout the cargo with Transicold’s new 230-B 
Whether across hot desert or through frigid bliz 
zards, the new 230-B holds temperature to opti 
mum range of + or 2 For information see 
your Transicold dealer or write 


1100 S. Taylor Ave 
WV olabe-tol-1i lemme Or- Likielaalr-| 
[Oh \s-aelaele) amen 2-18) 
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Dixie Cup Division of American Can Company, Easton, Pa., Chicago, lll., Darlington, S.C., Ft. Smith, Ark., Anaheim, Calif., Lexington, Ky., Brampton, Ont., Canada. 23 *’’Dixie” is a registered trademark 


TIGHT, BRIGHT, BEST BUY! 


‘@ ) 


al 
‘ < 
" me 


New Dixie containers display and keep your cottage cheese at its best advan- 
tage. Their lively, colorful good looks command extra attention—get your 
product out of the cabinet, into the basket. Super-smooth protective finish ends 
wicking and sogginess once and for all. 6 closure types to choose from. Send 


for your free samples now. DIXIE CUPS 


are products of American Can Co. 
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DAIRY DRIVE-IN 

(Continued from Page 28) 
his present operation. Measuring 
61 x 75 feet, it will have an irregu- 
lar-shaped 84-foot counter with 50 
seats as well as four tables for 
fountain service. Aim here will be 
to cater to the nearby high school 
malt trade. 

The new store also will carry 
bakery, cold meat and dairy prod- 
ucts. Ample parking will be avail- 
able for walk-in customers, and a 
specially designed arrangement will 
service drive-in cars. A cut in over- 
head will be possible with the new 
store because the dual-operation 
will be worked by one staff. Store 
hours will be from 6 a.m. to 10 
p.m. year round. 

At the present drive-in store, the 
operation is entirely separate from 
the adjacent walk-in store, requir- 
ing a second staff. 

Mr. Allen says that the walk-in 
dairy store takes in from $300 to 
$500 on good days and over $500 
on Sundays. A poor day will gross 
around $250. Average dollar vol- 
ume runs from $350 to $400 a day. 


The drive-in store produces $200 
to $225 a day but Mr. Allen be- 
lieves it can go to $500. 

Prices at the drive-in are the 
same as those that prevail at super 





Fred A. Allen, owner- 
operator —Allen’s Dairy 


markets. Sales costs are somewhat 
higher at the drive-in than they are 
at a super market. However, one 
step in the chain of distribution is 
eliminated which enables the drive- 
in store to be competitive. Mr. Allen 


sells his own dairy products through 
his own store. 

Customers like the drive-in and, 
because of its unique character in 
the trading area, it tends to be self 
advertising. The type of customer 
varies. There is a fairly large farm 
trade. There are some professional 
people ranging from doctors on 
down. In general, however, the cus- 
tomers are the blue and white col- 
lar working folks that one finds in 
any American city. 

Faced six years ago with the 
beginning of an increasingly dan- 
gerous fight with the big fellows 
for the wholesale market, Mr. Al- 
len proved that discretion remains 
the better part of valor. Rather 
than cut prices to the bone, and 
operate on a hazardous margin 
and try to boost volume enough 
to make up for the cut, he chose 
to make an all-out effort to capture 
the consumer-direct trade. 
market. 

The drive-in operation made suc- 
cess possible, more than compen- 
sating for the loss of the wholesale 
market. 





hing KLIMATIC 


for ventilating, heating, filtering and cooling 


Designed for use in dairy food processing and industrial 
plants, Klimatic King units are fabricated of galvanized 
steel, insulated to eliminate condensation, have auto- 
matic temperature and ventilating controls. Two speed 
motors insure operating economy. Klimatic King elimi- 
nates excessive humidity, objectionable odors, dust and 
air circulation problems and wide temperature varia- 
tions. Engineered to meet your requirements, units 
may be suspended from the ceiling or mounted on 
the roof; located in remote areas with a duct-work 
system providing necessary air delivery. Sizes from 
3,100 to 20,000 C.F.M. 








COMPANY OF 
OWATONNA 


914 North Cedar St.* Owatonna Minn. 


KLIMATIC 
KING © 








‘Manufacturers of 





shorp freeze, cooling, ventilating and heating systems 
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“Early morning rush being what it is, 

| was very pleased to see the Muckle 

insulated milk box ... 1am grateful to Nelson's 
Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 
Homemakers everywhere are equally 

enthusiastic about the protection, convenience, 
attractive appearance and easy cleaning features of 
Muckle Leather Grain insulated milk boxes. 


Use Muckle Bottle Cabinets to keep 


your customers pleased with product 
and service. Ask your supply man for 
illustrated bulletin and prices, or write 
us today. 


MANUFACTURING CO. 


Owatonna [2, Minnesota 
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For 
Fastest 
Filling 
of 
Half- 


Gallons 


ltHasToBeA federal 


At the main plant of Lawson Milk Company, in Akron, 
Ohio, a Model A267 Federal, with vacuum producer, as pic- 
tured above, is filling 48 mm. half-gallons at the rate of 120 
per minute. On quarts and smaller sizes of any type, normal 
capacity of the same filler is 140 bpm. 





Yes! It’s completely true that for fastest filling of half-gallons 
your filler has to be a Federal . . . and for gallons, there just 


isn’t a filler to compare with Federal’s G Series machines. 


Then, too, Federal’s system of faster filling, with optional 
vacuum producer, makes it possible for three valves to do the 
work of four of most types. Thus you get highest multi-quart 


capacities with no penalty on bottles of smaller size. 
We suggest you write us or ask your dealer for latest in- 
formation on Federal Fillers. 
1117 South Second Street 
FEDERAL MFG. CO. miwaukee 4, wis. 


AMA AN AN 


NOM U0 db di 
Whatever your sia sd. there's sa sa Polo to fill it! 
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OAKITE COORDINATED SANITATION 


holding tanks 
weighing vats 
mixing vats 
cheese vats 
votators 
pasteurizers 
homogenizers 
clarifiers 
drying rollers 


coolers 

preheaters 

filters 

vacuum pans 
packaging equipment 
milk lines 

conveyor lines 

butter print machines 
milk cans 








COVERS ALL THESE CLEANING PROBLEMS 


bottles 
bottle washers 


tank trucks 
tiled surfaces : 
walls, floors, ceilings 
milkstone removal a le 
bacteria control Est, 1909 Se 
scale dissolution 

J 
fillers 


ears’ leadership in industrial cleaning 
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Sanitation Programs 
pinpoint savings for milk plants 


Here’s how to put a sanitation expert to work for you _—‘The results are detailed for you in a written report. 
—without spending a cent: ask the Oakite man to The report pinpoints savings on materials—reduces 
make a Coordinated Sanitation Survey of your plant. to a minimum the number of soaps and powders you 

need. The program points out specifically where it 


It is designed with you in mind to help you cut your will pay you to mechanize cleaning with modern, effi- 


total plant sanitation cost. And it’s sure to keep your ant equipment. It picks out areas where in-place 


operating equipment at top efficiency for a longer, cleaning is profitable. It details the savings in clean- 


more productive life-span. ing crew time and toil. The program is planned to 


The survey is simply an objective view of your over- provide maintenance cleaning before trouble occurs. 


all sanitation needs as seen through the eyes of a _Alll this is certain to cut your sanitation costs. Ask 
cleaning expert. It overlooks nothing involving clean- _ the Oakite man to conduct a Coordinated Sanitation 
ing and sanitation of processing equipment, plant Survey in your plant—and start saving this year. 
facilities and distribution gear. It ties together all Write for Bulletin which tells more. Oakite Products, 
your requirements. Inc., 30 Rector Street, New York 6, N. Y. 


i | SERVICE EXPERIENCE 
a, & 


® ‘ dels ; RESEARCH [i PERFORMANCE 





The Coordinated Sanitation Pro- 
gram combines all the major big 
PLUS factors into an integrated 
package of cleaning economy. It 
provides you with the... 


VAST EXPERIENCE of the entire 
Oakite organization condensed in- 
to this report, and administered 
through the... 


PERSONAL SERVICE of a man who 
really knows his business—and a 
lot about yours, too... He’s sup- 
ported by the... 


LATEST RESEARCH of one of the fin- 
est cleaning research laboratories 
in existence...and he brings to 
you... 


TOP PERFORMANCE of proved meth- 
ods and materials with guaranteed 
quality. 
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VITAMIN PILL? 





Yes. It’s a special kind. It stands for the 
Lee Uniform. The uniform that’s designed 
to inject energy into your business. To 
spark morale. To add exciting new zing 
to overall efficiency. 


Key management everywhere has discov- 
ered that Lee Industrial Workwear and 
Uniforms are an investment that pays 
large dividends in utility, safety, long 
wear, comfort and good looks. And please 
note. The Lee line is the largest in the 
industry. It includes Shirts and Pants, 
Jackets, Union-Alls, Service Coats, and 
many others. Includes custom garments 
made to your specifications too! No mat- 
ter what the job, there’s a Lee to fit it 
perfectly...and economically! 


Call in an experienced Lee Consultant. 
Get the proven facts on the garments 
best suited to your needs. You'll find it’s 
worth your while to let Lee work for you! 


WRITE TODAY TO 
INDUSTRIAL DIVISION 
H. D. LEE COMPANY 
117 WEST 20th STREET 
KANSAS CITY 41, MO. 
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CREAM LINES 








A Birthday for Mr. Forbes 
Benjamin P. Forbes celebrates 
his 88th birthday this month. The 
Benjamin P. Forbes Company, 
which he founded, has been selling 
chocolate to industry since 1901. 
Mr. Forbes is still active in his 60- 
year-old company. He was one of 
the pioneers in the promotion and 
sale of chocolate milk. 


© 


Nominations Are Open 


Nominations for the Pasteur 
Award medals given by the Milk 
Industry Foundation are being ac- 
cepted, according to announcement 
by Ervin L. Peterson, MIF execu- 
tive director. The awards are given 
for acts of bravery to men and 
women in the fluid milk industry. 
Entries may be submitted by any 
fluid milk company. They consist of 
a nominating letter by an officer of 
the employee’s company, supported 
by statements of witnesses and 
other evidence. All entries must be 
in the hands of the MIF, 1145-19th 
St., N. W., Washington 6, D. C., 
not later than April 30. Judging 
will be limited to acts performed 
during the calendar year 1960. 


© 


Como Signs with Kraft Again 


Kraft Foods Division of National 
Dairy Products Corporation and 
Perry Como have completed ar- 
rangements for Mr. Como to con- 
tinue Kraft Music Hall television 
show next season. 


© 


Conveyor Company Acquired 


Bell Fabricating Company, Inc., 
of Paterson, N. J., has acquired A-1 
Conveyor Company, maker of bot- 
tle, case and can conveyors, flexible 
link chain and case washers. Also 
acquired in the transaction were im- 
portant patents on some of this 
equipment owned by the Bell firm. 
Paul Heerema is president and 
James Cargilo, vice president in 
charge of production of the Bell 
Fabricating Company. 


New Golden Valley Distributor 

Dan Wettlin, Jr., executive vice 
president of Golden Valley Labora- 
tories, Inc. of Trenton, N. J. an- 
nounces that H. C. Christians Com- 
pany of Chicago and Barrett & 
Turner of Boston have been ap- 
pointed distributors of “Darivite” 
vitamin and mineral supplement. 


© 


Correspondence Course in 

Market Milk 

Market Milk is the title of a 

correspondence course offered by 

Pennsylvania State University. It 

consists of 12 lessons and covers 
all phases of the milk business. 


According to Walter L. Halde- 
man of the Agricultural Extension 
Service, Market Milk deals with the 
processing of milk offered for sale. 
It is a comprehensive course but not 
so technical that plant people would 
have difficulty understanding the 
lessons. There are no educational 
prerequisites to enrollment nor is 
regular University credit given for 
completion of the course. A fee of 
$3.00 is charged to help defray 
office expenses. 

For further information or en- 
rollment in Market Milk write to 
Correspondence Courses, 202 Agri- 
cultural Education Building, Uni- 
versity Park, Pennsylvania. Enclose 
the registration fee of $3.00 by 
check or money order made out to 
The Pennsylvania State University. 


O) 


New York Unfair Trade 
Law Passed 
The New York State legislature 
has approved and sent to Governor 
Rockefeller for sfgnature a bill to 
stop unfair trade practices in the 
milk industry. Under the bill, the 
Commissioner of Agriculture and 
markets would be empowered to 
bar the sale of milk below cost and 
regulate milk advertising. He also 
could set minimum prices for 90 
days in any area except New York 
City, Nassau, Suffolk and West- 
chester counties. 
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SAVINGEST 
MILK FILTER 





It’s a fact. Kendall non-gauze Milk Filters really make milk come clean, 
consistently deliver the high sediment ratings that virtually eliminate the 
necessity of your rejecting milk. Kendall non-gauze Milk Filters are also 
good news for your producers because they not only deliver top performance, 
but in the bargain, they cut filter costs 
up to 25%. Producers don’t have to 
pay for gauze that isn’t there, because 
Kendall non-gauze Milk Filters do not 
need gauze for strength like old-style . 4 
filters do. Make Kendall non-gauze KENDALL 


Milk Filters available to your producers. NON-GAUES 


You'll be thanking each other for it! Lt ae ed | 





THE KENDALL COMPANY 


Fiber Products Division 
WALPOLE, MASS. 





CLEANER MILK + FILTERS MORE + COSTS LESS 
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Right 


or 














Wrong 


in 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk 
Review,” 92 Warren St., New York, N. Y. 


LABOR RELATIONS 


By LAWRENCE STESSIN 


Must You Give Unlimited Train- 
ing to a Senior Employee Who 
Bumps into a Job for Which He 
Is Not Qualified? 


What Happened: 


When Ed Somrak received no- 
tice that he was being laid off, he 
looked up his foreman. “What 
about this layoff business? I’ve 
been here a lot of years and I’ve 
done a lot of jobs. According to 
the contract I can take the job of 
anyone with less seniority. I want 
Lillian Morand’s job.” 


The supervisor asked Somrak for 
time to check into the matter. Later 
that day he gave the employee his 
reply. “It’s true that you have the 
seniority but you aren't qualified 
for that job. It would take two 
months to train you and the com- 
pany can’t afford that kind of busi- 
ness. Sorry, but you're laid off.” 

Somrak filed a grievance in pro- 
test. He stated: 

1. The agreement provides that 
“in the event that work be- 
comes slack . . . the last em- 
ployee hired shall be the first 
employee laid off.” 


to 


Seniority is plant-wide and is 
not restricted in its applica- 
tion to job classifications. 


3. My jobs in many parts of the 
business have made me quite 
familiar with the duties of all 
the jobs. 


The company supported its lay- 
off of Somrak with these arguments: 





1. The agreement provides that 
“persons retained or rehired 
because of seniority must be 
willing, competent and quali- 
fied to perform the work re- 
maining to be done.” 


bo 


An employe is “competent 
and qualified” to bump into 
another job if he can do that 
job with no great amount of 
training. 


Was the Company: 
RIGHT [| WRONG [| 
What Arbitrator Arthur M. 
Ross ruled: “The principal question 
is whether employee Somrak is qual- 
ified to perform the duties of the 
job. This means that he must be 
able to step up to the job and make 
a normal performance after a brief 
period of orientation because he has 
held down the same job or a bas- 
ically similar job in the past. The 
employer is not required to furnish 
any specific amount of training 
The company has shown that Som- 


rak would require two months to 
achieve proficiency. The prepon- 
derance of evidence is that Somrak 
is NOT competent to perform the 
job without lengthy training. The 
grievance is denied.” 


Must You Negotiate With the 
Union When You Combine or 
Eliminate a Job? 
What Happened: 


A sharp reduction in demand for 
products resulted in a drop in 
the company’s profits. It began to 
lose money and decided to make 
changes in production. Manage- 
ment held many meetings with the 
union. Prospects of eliminating and 
consolidating job assignments were 
considered, but not worked out in 
detail. 

A year later the company an- 
nounced that there would be revi- 
sions of job assignments. Some jobs 
were eliminated — others were con- 
solidated as a result of changes in 
equipment and plant layout. 


The union protested. It argued 
that management must negotiate all 
job consolidations and quoted the 
contract: “New job classifications 
and rates of pay shall be subject to 
negotiations.” The union reasoned 


Management denied the union’s 
protest for these reasons: 


1. Management has the right to 
make job assignments. 

2. The new duties are reason- 
able and in line with stand- 
ard practices and job classi- 
fications. 
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DUAL 


DIVERSION POINT 


HTST CONTROL 
FOR DUAL 


PASTEURIZATION 


7 aylor Lutruments MEAN ACCURACY F/RST 
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Now you need only one Safety Thermal Limit Recorder 
for pasteurizing both milk and ice cream mix. The dual 
diversion point arrangement means that you simply flick 
a switch to change from processing milk at 161°F. to 
ice cream at 175°F. It also assures proper correlation of 
pump speed and diversion point for both milk and mix. 
This latest Taylor development saves you money by 
eliminating the need for an extra instrument and by 
reducing panel space. Existing HTST control systems 
can be converted if desired. 

Remember that a Taylor HTST Control System gives 
you: 

Greater protection— because sub-legal temperature milk 
or mix is diverted almost immediately. 

Completely automatic control—operator simply sets the 
pointer to the desired temperature. No need to re- 
adjust the set point after diversion. 

Faster recovery time—only one control valve, individu- 
ally sized and selected for your operation. 


Simplicity of operation—control adjustments are ideally 
set at the factory. 


Ask your Dairy Equipment Supplier about the new 
Dual Diversion Point System, or write for Bulletin 98409. 


Taylor Instrument Companies, Rochester, N.Y ., or Toronto, Ont. 





85 





3. The section of the contract 
which the union quotes deals 
with job classifications only as 
related to wage rates. 

4. We may have to negotiate 
about wage rates for the new 
assignments, but we do not 
have to get union approval to 
make these assignments. 

Was the Company: 
RIGHT [|| WRONG [] 

What a Board of Arbitrators 

ruled: “In the interpretation of the 
Agreement, the meaning must be 
sought in the total context. One 
must determine how it can most 
plausibly have been and 
understood by the The 
clause occurs in an article under the 
heading of ‘wages’; it would seem 
most naturally to have application 
to determination of wage rates. It 
is evident that the company did 
NOT intend to limit its power to 
change duties of employees. The 
actions taken by the company ap- 
pear to have been motivated by re- 
quirements of efficiency and econ- 
omy in operations. The company 
did not violate the contract.” 


meant 
parties. 


Non-Food Store Seen as Big 
Outlet for Dairy Products 


HE FASTEST growing outlet 
Ti food today is not the food 

store, but the non-food outlet, 
the 2lst annual meeting of the 
American Dairy Association, meet- 
ing in Chicago March 22 and 23, 
was told by E. B. Weiss, New York, 
vice president and director of 
Special Merchandising Service of 
Doyle Dane Bernbach, Inc. 

“The dairy industry may find it 
profitable to take a new look at who 
is selling food,” he continued. “The 
food store of the future will do little 
more than 20 per cent of its dollar 
volume in food.” 


Non-food outlets were described 
as variety chains, department stores, 
discount chains and drug chains. 
What are you doing to win strong 
representation for dairy products in 
these non-food asked 
the 500 dairy farmer delegates at 
the meeting? 


outlets, he 


The biggest gains in the food 
field are not being made by staple 
foods but by specialty foods. To- 
morrow, 90 per cent of 
processing profit will come from 
specialty foods and gourmet foods. 


food 


He gave fresh sour cream and gour- 
met cheese as examples of dairy 
products in this category. 

“The quickie meal is an enormous 
trend. This is one reason for the 
great success of convenience foods.” 
“Dairy products,” he pointed out, 
“constitute the original convenience 
foods.” 

This is the era of social status. 
Home entertainment is a giant mar- 
ket. There are probably more na- 
tionality recipes for dairy products 
than any other category of food. 

“Your area for dynamic growth 
lies not in population growth but 
in more and better marketing ideas. 
Only ideas can change food habits.” 








Paperlynen 
Caps 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering 
head from odor and dust. 








FREE SAMPLES 





Safety Slogans on Paperlynen Caps! 


Safety reminders on Paperlynen Caps are 

where accidents can be prevented. Your company name 

on other side makes low cost uniform headcovering 
Want samples of monthly slogans available? 


| 


] SAMPLE? 


handlers, 
combination. 
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PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband 
retains headsize of wearer 
for life of the cap. 


TIARA HEADBANDS — new pleat lace 
design in pastel colors for serving gals. 


[] PALCONET — new for women food 
sanitary headband & hairnet 


For the name of your nearby Paperlynen 
distributors please write: 


THE PAPERLYNEN COMPANY 
555 West Goodale St. 
Columbus 16, Ohio 





that shields 


that 





KOOL-KLOSET 


the walk-in, 
combination of the 


we =6KOOL-KLOSET. 


with 


grey 
3” spun glass insulation, 








“up front’ 


grams... 


SUPREME MILK COOLER 


A plus service for school milk pro- 
and extra profits for 
you with the La Crosse SUPREME ™™" 
... a dry storage, electric com- 
plete cooler. Available 4 and 6’ 
length, capacity % pt. sq. 315 and 504. 


Write today . 





tained refrigeration system, 
baked enamel exterior, 


PROFIT-MAKERS FROM LA CROSSE 


Here’s handy extra refrigera- 
tion space at low cost... 
reach-in 
La Crosse 
Ideal for 
all ’round storage, self con- 


sizes 34” wide and 62” wide. 

















. . for complete information. 





Dept. D-4 e001 








LA CROSSE 


COOLER COMPANY 


LOSEY BLVD., 


SOUTH 


LA CROSSE, wis. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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Protect 

Your Bulk 
Milk Handling 
Profits 

Today and 


Tomorrow 
with 
PORTERSVILLE 
EQUIPMENT ! 











Find out how Portersville Stainless Tanks can do a better job 
for you today, and in years to come! Ask about: 


TOMORROW'S SANITATION STANDARDS — Advanced design of Portersville Stainless 


Tanks exceeds all Sanitary Standards . . . anticipates future sanitary requirements. 


SPECIALIZED ENGINEERING — Portersville designs stainless steel tanks to fit your exacting 
service requirements ... now and in the future! 


EASIER CLEANING — Micro-smooth stainless steel tank interiors can be cleaned more easily 
and in less time . . . an important saving in view of rising labor costs. 


Portersville 


Stainless Equipment Corp. 


PORTERSVILLE (Butler County), PA 
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Send For Free Literature — 


Portersville Stainless Equipment Corp. 
Portersville 1 (Butler County), Pa. 


Please send me free literature on: 








[] Farm Pick-Up Tanks [| Milk Trailer Tanks [ | Storage Tanks 
[| Cold Wall Storage Tanks 

NAME 

STREET OR R.F.D. 

TOWN STATE 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 




























































































































































































1959 

a FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. oct. NOV. i 
ee at tal 4.78 4.94 4.53 4.08 3.82 3.76 4.41 481 5.10 5.18 5.26 5.15 
So. East New England... 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 
Springfield . vo 5.62 5.74 5.40 5.06 4.72 475 5.44 5.70 6.30 6.34 6.24 6.18 
IS ‘5.76 5.99 5.55 5.12 491 4.78 5.46 5.78 630 6.35 6.20 6.20 
Connecticut oc nie 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 
*New York -N. J. 464 4.54 4.28 400 3.74 3.75 431 469 4.89 5.03 5.04 4.80 
{Buffalo . (4.61 4.57 441 4.25 4.06 4.01 4.74 5.31 5.21 5.36 5.37 4.85 
tRochester 4.70 4.60 4.41 4.30 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 
Philadelphia ‘497 489 4.76 4.57 4.46 452 486 4.87 5.02 5.29 5.29 5.22 
Akron .......... 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 4.47 4.46 4.48 4.40 
Cleveland % 4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 4.47 4.46 4.48 4.40 
Cincinnati cee 426 4.24 4.22 3.72 3.48 3.50 3.80 406 475 497 484 4.91 
NI iscsocc Sanledeie 4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 
Toledo ci 4.48 414 4.00 3.94 3.83 3.85 4.04 450 473 4.70 468 4.62 
_Fort Wayne_ 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 
South Bend 4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 
*Chicago MS 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 
Quad Cities 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 
ics ass ccckceiasle (3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 
Milwaukee 3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 
Duluth - Superior _. 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 
Minneapolis-St. Paul .......... 3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 
Cedar Rapids - lowa City 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 
Des Moines ............. 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 4.31 433 4.14 
Kansas City ..... cee 4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 
St. Louis | wu. 4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 443 4.61 4.53 4.29 
Omaha - Lincoln - C. B. . 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 4.79 469 4.15 
Sc ascastincaciany 446 4.41 4.27 4.16 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 
“Wilmington, Del. 5.23 5.17 5.10 490 468 4.81 5.22 5.23 5.29 5.54 5.45 5.46 
Washington, D. C. Crap ee ee 4.73 471 4.91 5.10 5.01 4.98 
Tri-State, Ky.- Ohio, W.Va... 4.89 4.42 4.49 4.02 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 
, —«i“‘(tétSRORIGERERRRSEREE 4.61 4.24 4.23 4.18 3.87 3.88 4.02 4.50 4.49 4.53 4.52 4.59 
_So. East Florida vu 643 649 6.31 6.24 6.17 6.19 6.35 6.42 6.47 6.50 6.29 6.25 
Louisville ti 4.14 4.08 3.97 3.46 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67 
Knoxville 446 4.36 4.37 4.19 4.18 4.75 4.22 4.19 4.36 4.47 4.42 4.39 
Memphis oo. 471 460 4.36 4.20 4.19 4.22 460 4.87 5.09 5.26 4.84 4.88 
Nashville as 4.39 4.08 4.30 3.88 3.82 3.83 3.91 3.89 4.35 4.54 4.47 4.53 
‘Mississippi Gulf 5.21 5.17 465 448 4.46 4.63 4.74 5.12 5.23 5.53 5.35 5.38 
*New Orleans .. 5.02 4.84 4.56 4.52 4.41 438 455 476 5.05 5.17 4.97 5.09 
Oklahoma Met. Area 4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 4.23° 4.42 440 4.49 
*Austin - Waco... 5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 
Corpus Christi... 5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 
North Texas 4.85 4.73 4.43 426 4.10 4.14 4.31 436 4.51 4.78 4.83 4.89 
San Antonio ow. 5.66 5.68 5.22 5.06 4.98 494 5.25 5.25 5.22 5.43 5.53 5.48 
Colorado Springs - Pueblo 5.07 5.01 4.80 4.70 4.53 4.62 4.71 4.77 4.85 5.11 5.07 5.05 
Central Arizona . 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.06 5.02 4.84 4.84 
Puget Sound a. 4.08 4.14 4.05 3.93 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 
Inland Empire o.oo 441 448 4.48 4.41 4.20, 4.73 4.28 4.42 4.53 4.54 4.61 4.57 


*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 


New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
tState-controlled market, not under Federal Order. 
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Order Markets, F.O.B. Market or Other Indicated Points 


1960 





5.91 
5.98 


4.38 


4.58 
4.75 
4.26 
4.26 
4.24 
4.28 
4.16 
3.75 
3.95 
3.40 


3.97 
3.64 
3.62 
3.54 
3.81 

— 3.99 


5.81. 


‘4.37 


3.68 


MAR. 


4.49 
5.75 
5.58 
5.82 


5.62 


4.15 
4.33 
4.48 
4.71 
4.23 
4.23 
4.17 
4.24 
4.09 
3.76 

3.78 
3.30 
3.54 
3.93 
3.47 

3.31 
3.51 
3.66 
3.83 


3.81 


APRIL MAY 


4.02 3.83 
5.06 4.84 
5.02 4.80 
5.16 4.93 
4.95 4.76 
3.86 3.64 
4.01 3.84 
4.25 3.96 
4.47 4.35 
3.85 3.71. 
3.85 3.71 
3.69 3.47 
3.63 3.44 
4.01 3.90 
3.45 3.39 
3.72 3.59 
3.28 3.20 
3.48 3.34 


3.86 3.76 
3.44 3.35 
3.27 3.22 
3.48 3.42 
3.58 3.45 
3.74 


JUNE 


3.80 
5.01 
4.90 
4.98 
4.94 
3.72 
3.83 
4.10 
4.48 
3.77 
3.77 
3.51 
3.53 
3.95 
3.54 
3.63 
3.23 
3.36 
3.77 
3.38 
3.18 
3.39 
3.41 
3.66 





4.12 
4.15 
4.40 


47 
4.07 


4.20 
_3.98 
4.43 


4.20 4.26 4.28 
5.00 5.02 5.0: 
4.86 


5.02 5.02. 


3.84 3.70 
3.59 3.40 


4.07 3.86 


“4.11 3.99 


4.81 4.73 


3.73 
3.45 
3.87 

3.99 

‘4.87 


4.43 4.21 


4.33 


“4.35 


JULY AUG. 


4.72 
5.95 
5.54 
5.67 


5.68 
5.34 
5.53 
5.74 5.91 
4.07 4.41 
4.39 4.87 
4.84 5.01 
4.96 4.96 
3.96 4.23 
4.06 4.30 
3.64 3.93 
3.63 4.21 
4.26 4.56 
3.91 4.20 
4.11 4.22 
3.68 3.85 

3.81 
4.18 
4.03 
3.54 
3.70 
3.60 
4.03 


4.39 


4.09 


3.84 
3.81 
4.09 


“4.01 


3.58 
4.34 


3.94 
4.35 


4.19- 


3.80 3.82 3.81 


SEPT. OcT. NOV. 


491 4.91 4.98 
6.12 6.05 6.05 
5.84 5.80 5.86 
6.12 5.99 6.05 
6.16 5.94 5.96 
4.64 5.03 4.85 
4.95 5.06 5.02 
5.24 5.34 5.30 
5.15 5.18 5.22 

4.52 4.65 
4.41 4.52 4.65 
4.59 4.64 4.84 
4.77 4.84 4.94 
4.79 4.79 4.85 
4.20 4.15 4.24 
4.25 4.28 4.51 
3.88 3.65 3.75 
. 4.06 4,27 
433 «4.43 «4.54 
4.18 3.94 4.07 
3.78 
4.00 3.99 4.04 
3.97 4.05 4.17 
4.41 4.39 4.52 
4.10 4.15 4.24 
4.15 4.43 4.60 
4.78 4.69 4.74 


6 4.86 4.55 
4.82 


2 4.41 
4.49 4.54 
6.16 


6.27, 


4.09 
_ 4.48 
6.29 


3.97 3.77 3.89 
4.07 3.84 3.83 


3.96 
5.20 
‘4.80 
3.95 
3.97 


3.94 4.15. 
5.22 5.34 
4.87 5.04 


4.20 4.28 
5.50 5.44 
4.79 4.90 


4.67 5.16 5.31 
444 4.59 4.69 


5.36 
4.90 


6.30 6.22 


6.21 6.18 





“4.18 4.12 


4.29 


3.70 3.41 


3.49 3.60 





4.29 
4.82 


4.19 
4.78 


4.27 


4.84 


413 4.00 
4.80 4.41 


4.00 4.67 


6.14 6.24 6.07 5.92 


495 5.14 


4.03 4.54 4.68 4.86 4.35 4.47 


4.41 4.61 


4.95 4.77 


5.06 5.26 





4.45 4.14 


4.09 


3.91 3.74 


3.81 





5.42 5.62 


5.31 


5.10 4.59 


4.63 


4.35 4.56 


4.45 446 4.62 5.10 5.06 5.34 





“4.96 5.16 


5.03 


4.69 4.74 


4.75 5.00 





4.64 4.68 


4.74 


4.20 3.95 


3.99 4.34 





5.64 
5.76 


5.70 


5.89 


5.52 


5.29 5.16 


5.18 





5.59 


5.60 5.47 


5.44 





4.97 
5.48 
4.99 


4.93 
5.47 
4.94 


4.79 


5.24 


4.83 


4.45 4.29 


4.64 4.30 


4.97 4.92 


4.37 
5.07 
4.24 


5.36 
4.66 





4.88 


4.12 
4.45 


4.96 
4.10 
4.51 


This chart will appear each month. The next month's figure will be added 


April, 1961 


497 
4.08 
4.56 


5.15 5.10 


5.12 





3.92 3.76 


4.53 4.25 4.23 


3.77 


4.57 


4.02. 


5.10 4.95 
4.38 4.57 


5.39 5.46 5.70 


5.73 5.88 
4.62 


oe 
4.79 
5.54 
4.80 


5.44 
4.81 
5.17 


414 4.15— 


5.10 5.19 
441 4.48 


5.76 5.77 


6.12 6.18 


4.81 4.92 
5.62 5.64 
4.97 5.10 
5.35 5.55 


4.03 4.17 





4.34 


4.50 4.62 


4.63 4.74 


—$.12 


5.59 5.57 
4.20 4.28 
4.72 4.65 


1961 





DEC. JAN. 
4.96 4.74 
5.86 5.63 
5.81 5.57 
5.93 5.68 
5.88 5.61 
4.66 4.40 
4.55 4.35 
4.81 4.65 
5.21 4.91 
4.65 4.51 
4.65 4.51 
4.86 4.43 
4.79 4.49 
4.81 4.65 
4.16 3.79 
4.34 4.26 
3.64 3.60 


4.16 4,06 


4.45 4.43 
3.97 3.92 


3.62 3.60 
3.84 3.83 
4.07 4.02 
4.36 4.30 
4.32 4.32 
4.47 4.24 
4.50 4.55 
4.48 4.44 
5.39 5.09 
4.87 4.78 
5.15 5.00 
5.04 5.03 


5.73 5.72 


5.05 4.50 


4.60 4.70 
5.27 5.20 
4.63 
5.06 


4.65 
5.32 
4.70 
6.00 


4.69 
5.86 
6.17 
4.99 
5.50 
5.19 


5.13 
5.64 
5.10 
5.57 


5.24 


6.15 


with each issue. 
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1960 National Dairy Sales, 


Earnings Rose 


OTH SALES and earnings of 
B National Dairy Products Cor- 

poration increased for the 
sixth successive year in 1960, mov- 
ing well ahead of their previous 
peaks in 1959, E. E. Stewart, Chair- 
man of the Board, and J. Huber 
Wetenhall, President, announced. 

The Company processed and 
sold the largest volume of products 
in its history, stockholders were 
told in the Annual Report, making 
this the 12th successive year of in- 
creased tonnage sales. Consolidated 
world-wide sales rose to $1,667,- 
176,000 in 1960, and increase of 
$61,451,000 or 3.8% over the year 
before. Foreign sales excluding 
Canada were $120,234,000, up 
$7,688,000 over 1959. 

Net earnings totaled $50,667,000 
as against the previous high of 
$49,362,000 in 1959, a gain of 2.6%. 
Earnings equaled $3.59 per share as 
against $3.51 per share in 1959. 


to New Highs 


Profits before taxes last year 
reached a record $101,947,000, an 
increase of $3,485,000 over the pre- 
tax earnings of $98,462,000 for 
1959. 


The Company continued to carry 
out one of the largest capital in- 
vestment programs in the food in- 
dustry, involving expenditures of 
around $400,000,000 within the last 
10 years. 


Kraft Foods Expands 

For the Kraft Foods Division, an 
addition was started last year at the 
Garland, Tex. plant; construction 
was well under way to provide 
added storage capacity at the De- 
catur, Ga. plant; an addition was 
completed to the Montreal, Que. 
plant making it the largest in the 
Kraft operations; for the Sealtest 
Foods Division, a new milk and ice 
cream plant was opened at Denver, 
Colo.; a combination milk plant and 


ice cream distributing branch went 
into operation at Kansas City, Mo.; 
construction began on similar facili- 
ties at Florence, S. C.; the Metro 
Glass Division, a new glass contain- 
er plant was opened at Cateret, N. 
J.; The Sugar Creek Creamery Di- 
vision started up operations at its 
new butter churning and packag- 
ing plant at Indianapolis, Ind. 


Early in the year, production of 
Sealtest Orange Juice was begun 
in the Company’s new processing 
plant at Lakeland, Fla., which is a 
part of the citrus business operated 
there by Kraft. The fresh orange 
juice is distributed through the 
Sealtest milk operations. 

An important step toward insur- 
ing growth was taken as the new 
laboratory building at Glenview, 
Ill., near Chicago, was completed 
and occupied by the Research and 
Development Division. Remodeling 
of an adjacent building which will 
house pilot plants and special re- 
search facilities neared completion. 

The Company placed special em- 
phasis during the year on the di- 
versification and expansion. 





Coneloas Smoking is a Universal Problen | 


tee 


Promote Good Housekeeping 


Prevent Fire Hazards 
Reduce Maintenance 






DUNKING STATIONS 








AUTOMATING? 


URW4J-100 


WHEREVER A SMOKING PROBLEM | 
EXISTS, THERE IS A SIPCO MODEL 
THAT EXACTLY FITS THE NEED. 


SIPCO smokers are constructed of 
heavy-duty cast aluminum — Built 
for a lifetime of hard use. OVER 
20 DIFFERENT MODELS, include 





MIDGET size, STANDARD size and Model 4J 
Model 4j-R JUMBO size. WALL models, FLOOR Deluxe 
Duo-Tone STAND models and PERMANENT 


With R-G Sign MOUNTING models. DELUXE bright 

polished finish—or DUO-TONE 
finish (Grey crinkle canister with satin finished lid.) 
MODEL 4J DELUXE (Illustrated) JUMBO size permanent mounting 
type with bright polished DELUXE finish. Glass fiber inner-liner is 
furnished. 
MODEL 4J-R DUO-TONE (Illustrated) JUMBO size permanent mount- 
ing type, with sign. Wide variety of sign wording available. Glass 
fiber inner-liner furnished. 


WRITE FOR ILLUSTRATED BROCHURES 





2 TANDARD / NDUSTRIAL id RODUCTS V// | 


DEPT. MP © 3527 FARMINGTON RD. «¢ PEORIA, ILLINOIS 
Write No. 90a on Reader Service Card 
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with accessories 





CIP ano COP WASHERS 


Wash equipment faster, easier, and more thoroughly 
than ever before with the Sani-Matic Jet Washer. 
Model illustrated is equipped with temperature con- 
trol manifold in pump suction line and steam heat 
tee in pump discharge line. Order your washer fitted 
for your needs. One serviceable unit for both CIP 
and COP. Heavy gauge stainless steel construction 
for long service and easy sanitation. 


WRITE FOR FREE FOLDER RW660 


THE SCHLUETER CO. 





EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND 
JANESVILLE, WIS: PL 4-3358 





Write No. 90b on Reader Service Card 


American Milk Review 



































2arre .< 

em 

a Me 
—a = 

or - 


es => 
= . 





mee fe 


— 


5 ee 


a 


= 


wee Sanam ' 
td 
. & j - - 
————— odieaies 








2S i, 
—— 





\ 


'f 
\ 


| 


a 
4 
| 


fie ail 
ae No. 1756 Coe “Y 1993 
ound-O-Steel Case. ade-O-Wire Case. 
Capacity: 6 oblong Capacity: 6 oblong 
1%%-gallon glass bottles. 1%4-gallon glass bottles. 


Where quality stacks high 


Cumberland stacks its inventories high 
for your convenience, but stacks its 


quality higher for your protection. 


Contact your local supplier or write direct 


‘ors CUMBERLAND CASE COMPANY, Chattanooga, Tennessee 


Write No. 91 on Reader Service Card 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 





Coliform in 
Buttermilk 


Formula for 
Half-and-Half 


Cottage Cheese 
Making 











Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — 1! would like to 
know how to manufacture coli 
free buttermilk. 


We do not have any trouble 
with other products, fluid milk, 
and cream or ice cream, but 
buttermilk is a different picture. 


We sterilize all lines, pumps, 
fillers, etc. with 180° F. water 
plus cooling solution with chlo- 
rine. 


We sterilize milk at 190° F. 
30 minutes, add culture at 70°F., 
and allow setting to 0.9 per cent 
acidity. We have to make a cul- 
ture in ten gallon cans, evidently 
source of coli but how to pre- 
vent coli infection is the prob- 
lem. | will appreciate sugges- 
tions. 

lam a reader of the American 
Milk Review. That is the reason 
| am addressing you. 


M. G. N., Mississippi 








MODEL YSS-1 





Case Counter, to Count Cases 
on a Curved Conveyor 


CASE & CAN COUNTERS 


100% ACCURATE © LONG LASTING 
— RUSTPROOF — 


SINGLE dial counters — DOUBLE dial counters 


PREDETERMINED counters 


MECHANICAL or ELECTRICAL counters. 


STEPHEN J. LEWIS ENGINEERING CO. 


215 BUTLER ST. — DEPT. R— BROOKLYN 17, N. Y. 








Write No. 92 on Reader Service Card 
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ANSWER-If you are having no 
trouble with coliform bacteria in 
fluid milk or ice cream, it is evi- 
dent that difficulty with buttermilk 
is due to post pasteurization con- 
tamination. Coliforms are killed by 
pasteurization temperatures but, in 
the case of ice cream mix, with 
greater difficulty than with other 
products. 


Look for Defects 

Since you are using cans in but- 
termilk processing, attention should 
first be given to cans used for 
starter and buttermilk and any 
other equipment surfaces used. 
Seams, cracks, pin holes, and rust 
in cans serve as shelter for bacteria 
where they are protected from 
sterilizing agents. Cans are usually 
steamed an insufficient time to kill 
bacteria. The hands of workers and 
dust are fertile sources of coliforms 
and the hands and fingers must be 
kept off interior surfaces of cans, 
bottles, and equipment which come 
in contact with milk. Once equip- 
ment becomes heavily contami- 
nated, the source of infection is 
difficult to remove. All this applies 
equally as well to starter making 
and apparatus as to milk. If starter 
becomes infected, it, of course, will 
contaminate the milk. Foam is a 
great carrier of the coliform organ- 
ism because it does not become 
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heated during pasteurization as 
does the body of the milk. 


Beside testing starter and butter- 
milk for coliforms, it is suggested 
that equipment, cans, and separator 
be given a laboratory test for con- 
tamination at regular intervals. A 
careful check on cleaning and sani- 
tizing by your creamery superin- 
tendent can surely correct this 
trouble. 

s 


PROBLEM — Will you kindly 
advise us of the correct formula 
for half and half. 


We operate a small dairy and 
handle light cream but we are 
getting numerous calls for half 
and half. 


We do not have a formula, 
therefore, will appreciate your 
sending us the correct ingredi- 
ents. 

Thanking you for your kind 
attention to this matter. 


B. S., New York 


ANSWER-—Your state, at least in 
1938, required that milk must con- 
tain a minimum of three per cent 


butterfat and 11.5 per cent of total 
solids, and that cream must con- 
tain at least 18 per cent butterfat. 
If these standards are still effective, 
then half-and-half must meet the 
requirement for milk since it will 
not contain the minimum percent- 
age weight of skim milk solids. A 
loophole exists in that it will con- 
tain more than the required total 
solids. In those states where a 
definite percentage of solids-not-fat 
is required, it is common practice 
to add solids-not-fat to half and 
half or cereal cream in the form 
of skim milk powder or evaporated 
skim milk. This not only satisfies 
the legal requirement but enhances 
its ability to color coffee and lessens 
its tendency to feather in coffee. 
Half-and-half usually is made to 
test 10 to 10.5 per cent of butter- 
fat. A suitable formula would be: 
A. 42.7 lbs. 3.5% milk, 47.3 lbs. 
18% cream, and 10 lbs. evap- 
orated skim milk, or 
B. 52.6 lbs. 3.5% milk, 45.3 Ibs. 
18% cream, and 2.1 lbs. of 
skim milk powder. 


Either mixture will yield a product 


containing 10 per cent fat and 10 
per cent solids-not-fat. 


The product may be pasteurized 
at 160° F. for 30 minutes without 
injury to flavor or viscosity. Two- 
stage homogenization is preferable 
to single-stage for uniform viscosi- 
ties. In either case 2,500 pounds 
pressure per square inch may be 
used. Even 1,500 pounds may be 
used if a thinner product is wanted. 
Temperature of homogenization is 
not so important, although it is 
generally considered that the lowe 
the homogenization temperature 
the more viscous the half-and-half. 

© 

PROBLEM — |! will be glad if 
you can tell me all about cot- 
tage cheese. 

| mean to receive from you 
all details about characteristics, 
processing, etc. 

1 am interested in this cheese 
because Israel does not know 
anything about it. 

O. C., Israel 


ANSWER—Complete directions 
for making cottage cheese would 


(Please Turn to Page 115) 





FOR PENNIES A DAY! 


KOiD-HOLD 


e 5 year warranty 
e No moving parts 


e Dependability proved 


e System will often outlast the 


truck 


e Many fleets experience main- 
tenance costs as low as 5c per 


day per truck 


CREST “PACKAGED” 
CONDENSING UNIT 


“HOLD-OV 
TRUCK PLAF 





POSITIVE PAYLOAD PROTECTION 






COMPLETE LINE OF 
ACCESSORIES 


e Operating costs as low as 40c 
per day per truck 


For freezing ‘“‘Hold-Over” plates in a 
parked truck, you simply plug unit into 
an electrical outlet. Complete with cover 
and ready for mounting on truck chassis 
rail. Eliminates hand-building special 
compartment. 


KOLD*HOEB  owsicn TRANTER MANUFACTURING, Inc. 


Write No. 93 on Reader Service Card 
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Everything needed for a com- 
plete ‘‘Hold-Over”’ system: 
control panels, hangers and 
brackets. 





210 E. Hazel Street 
Lansing 9, Michigan 

















Kae: Kold 


LESSON 4 


Let’s talk about 
HOME DELIVERED 
ICE CREAM... and 


what it can do for 
your retail milk 
route profits 


@ How else can you force your 
drivers to knock on the doors 
of your customers? Wouldn’t the 
delivery of ice cream require it? 
What happens when your driver 





smiles and says “here’s your ice 
cream you ordered”? Many dair- 
ies report the sale of extra prod- 
ucts because ice cream forced 
the sale. These extra product sales 
exceed in value the ice cream sold 
in most instances. What can you 
do to force friendly conversation 
about your products? Would an 
ice cream “special of the month” 
help? 





For FREE booklet, ‘‘How To 
Force Profits Out Of Retail 
Routes,” write... 


Kk, yt P| 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 
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Florida to Inquire into Producer Costs 
Maine Dairymen Increase Promotion Fund 


Kansas City Considers Rise in Fees 


@ Tennessee Mulls Fair Trade Law 


ARKANSAS: 
Legislature Plans Two 
Fluid Control Laboratories 
A bill passed by the Arkansas 
Senate and sent to the House would 
enable two fluid milk control labo- 
ratories to be established in areas 
convenient to the producing area. 


The measure was sponsored by 
Senator Marshall Shackleford Jr. 
of El] Dorado, who said producers 
needed the laboratories in order to 
have their milk tested for shipment 
outside the state. 


He explained the bill would 
enable surplus Arkansas milk to 
be marketed in Louisiana and 
Texas. The measure carries an ap- 
propriation of $69,988 the first year 
and $62,485 the second. 


FLORIDA: 
Commission Authorizes 
Farm Cost Studies 

Studies of farmer costs were 
authorized by the Florida State 
Milk Commission to aid in deter- 
mining whether the present price 
of 61 cents per gallon should be 
revised. 

The commission called on farm- 
ers to supply cost data. Its action 
was taken after dairy farmers said 
they were entitled to an increase 
in their milk prices and sought 
guidance in proving this true. 


The commission said a_ public 
hearing on producer prices would 
be held in June or July. Producer 
groups told the agency that an in- 
crease in producer-level prices was 
justified. 

However, Robert Carter, a vet- 
eran member of the commission, 


told the dairymen that they could 
increase their own profits without 
causing a consumer price increase 
if they would reduce their produc- 
tion of so-called surplus milk, 
which is milk for which no market 
exists in its fluid form. Surplus 
milk brings the farmer some 39 
cents a gallon, compared to 61 
cents for fluid milk, and he loses 
money on every gallon of surplus 
milk he produces. 


Farmers in Florida currently are 
receiving an average of about 57 
cents a gallon on all the milk they 
produce. Costs are 50 to 55 cents 
a gallon. 


Sherman Smith, new chairman 
of the commission, said he had been 
“astounded at the letters to me 
complaining that milk is too high 
in Florida.” 


INDIANA: 
Legislature Kills Bills to 
Regulate Milk Prices 

A bill which would have pro- 
vided for the regulation of milk 
prices was killed in a committee 
of the Indiana House of Repre- 
sentatives after earlier passage by 
the State Senate. 

Listed as Senate Bill 380, the 
measure would have created a 
state commission with power to 
regulate milk prices and put out of 
business anyone who violated its 
rulings. 


MAINE: 
Producers Consider Half-Cent 
Increase in Promotion Fund 
A proposed %-cent increase in 
the tax Maine dairymen pay for 
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promoting their products would be 
more than offset by increased in- 
come the state legislative agricul- 
ture committee was told. 


Those speaking on behalf of the 
proposal at a hearing conducted 
by the committee included Philip 
Andrews, president of the Maine 
Dairymen’s Association. 


Money from the increase, which 
would raise the levy to 2% per cent 
per hundredweight, would allow 
Maine to join other New England 
states in an expanded promotional 
program, the committee was told 
by T. Doyle Vautour, director of 
the Maine Milk Program. 


Opponents included William 
Downing, representing the New 
England Milk Producers Associa- 
tion, who said Maine milk pro- 
ducers already are earmarking a 
greater percentage of their income 
to promotion than are other states. 


MINNESOTA: 

Legislator Would Eliminate 
Tax on Oleomargarine 
Bills introduced in the Minne- 
sota legislature would repeal a state 
tax of 10 cents a pound on oleo- 
margarine and would legalize the 
sale of colored margarine. The 
measures were sponsored by Sena- 

tor Jack Davies of Minneapolis. 


MISSOURI: 
Kansas City Considers Rise 
In Plant Inspection Fees 

An ordinance was introduced in 
the Kansas City council to increase 
inspection fees for wholesale milk 
plants under the jurisdiction of the 
Missouri city. 

Dr. Hugh L. Dwyer, city health 
director, said the fees are needed 
to finance the Milk Inspection Divi- 
sion of the City Health Depart- 
ment. 

Dr. Dwyer said the revenue of 
the division is now $79,000. The 
increased fees, he said, would add 
$17,000 to $20,000 a year. 

Under the proposal, an_ initial 
inspection fee would be raised from 
$50 to $100 for each milk plant 
and distributor. A special fee of 
$15 would be assessed on inde- 
pendent operators. 


The proposed ordinance also 
would increase the inspection fee 
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lose your head! 


Whether you’re in a quandary over rules and regulations 


governing treatment of water, or 


Whether you’re just confused by a multitude of problems sur- 
rounding boiler feed-water, air-conditioning 
and refrigeration water treating or sanitation 


chemicals— 


DON’T LOSE YOUR HEAD! — just call for a 
DEADY SERVICE ENGINEER 


who is your convenient source for the solution 


of all your water-treating problems. 


Call on write: 


DD CHEMICAL COMPANY 


1401 Fairfax Trafficway * Kansas City 15, Kansas 


Say: DEE-DEE 
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Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 






Pioneers in 
industrial 
Research 

Since 1881 


A | on © 1 od OF © Oe 07 OF 
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from 1% cents per 100 pounds of 
milk to 2 cents per 100 pounds. 


NEBRASKA: 
Proposal Would Replace Grade 
“A” Law Voided in 1959 
A bill to provide a new Ne- 
braska Grade A milk law, replac- 
ing a 1959 law held unconstitu- 
tional by the State Supreme Court, 
was given initial approval by the 
state legislature. 
The measure sets standards for 
handling milk and how it should 
be marked for sale to consumers. 


The 1959 law was held to be in- 
valid on grounds that it delegated 
to the Nebraska State Agriculture 
Department certain rule-making 
powers. 

The current legislative proposal 
sets out in detail rules and regula- 
tions, based on standards of the 


U. S. Bureau of Public Health. 


An amendment proposed by the 
legislature’s agriculture committee 
sets forth minimum requirements 
for milk not produced under Grade 
A requirements. As amended, the 
bill says such milk must come from 
brucellosis-free herds. Containers 
must include the word “ungraded,” 
and such ungraded milk or milk 
products shall be pasteurized. Also 
specified are maximum bacterial 
counts. 

The ungraded milk requirements 
do not apply to the case of farmer- 
producers who sell directly to con- 
sumers, except for the brucellosis 
qualification. 


TENNESSEE: 

Proponents Claim Fair Trade 

Bills Would End Price Wars 

Pending in the Tennessee legis- 
lature are bills to regulate the 
prices of milk and ice cream. 

Advocates of the fair trade milk 
bills said they would end milk 
price wars. The proposals were 
prepared by the Tennessee Dairy 
Products Association. 


The bills would require retailers 
to mark up their sale prices on a 
scale ranging from 12 to 20 per 
cent. 

Dealers would be required to file 
price lists with the state agricul- 
ture commissioner within 10 days 
after the act’s effective date. 


Violators would be subject to 


fines up to $50. In addition, the 
commissioner could revoke any li- 
cense to engage in the milk busi- 
ness for at least 15 days and could 
obtain injunctions to restrain 
violators. 


RHODE ISLAND: 


Legislators Seek to Abolish 
Wholesale, Retail Controls 


A bill to abolish state control of 
retail and wholesale milk prices 
was introduced in the Rhode Is- 
land legislature by Rep. Chester 
Lech of Central Falls, and others. 


The proposed legislation would 
wipe out controls by abolishing the 
State Milk Control Board, which 
exercises many administrative func- 
tions regarding the economics of 
the dairy business as well as price- 
fixing. 


CALIFORNIA: 


Seeks Controls on Milk for Ice 
Cream, Butter, Cottage Cheese 


A bill to provide for the regula- 
tion of prices of milk used for 
manufacturing milk products such 
as ice cream, butter and cottage 
cheese was favorably reported to 
the California Senate by its agri- 
culture committee. 


The would allow the 
state agriculture director to estab- 


measure 


lish minimum prices through a sta- 
bilization and marketing plan, only 
when producers affected desire him 
to do so. 


Under the proposed legislation, 
the director could designate re- 
gional production areas, to estab- 
lish usage classification by products, 
and minimum prices for these areas 
only after public hearings were 
held on a_ proposed stabilization 
plan formulated in accordance with 


prescribed standards. 


The measure would also provide 
that minimum prices for Grade B 
milk must be at the same level as 
the minimum prices established for 
Grade A milk which is used for the 
same purposes. 

The bill was opposed by the 
Dairy Institute of 
processors’ organization, and a num- 


California, a 


ber of producer cooperatives. 


Donald A. Weinlund, a spokes- 
man for the State Department of 
Agriculture, testified at a hearing 
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that the bill was workable, could be 
administered and was constitutional. 


In another California develop- 
ment, the State Agriculture Depart- 
ment recently won an important 
lawsuit involving retail prices for 
milk at milk depots. 


Stanislaus County Superior Court 
Judge Frank C. Damrell found for 
the department following a hearing 
on an application for a writ of 
mandate filed by the Lafayette 
Dairy of Oakdale. 


The petitioners sought an order 
of the court requiring the director 
of agriculture to set a lower mini- 
mum price for milk purchased at its 
milk depot than established by the 
department. 


The department had established 
a minimum price for milk pur- 
chased at processing plants at the 
rate of 1 cent per quart below the 
minimum prices for milk purchased 
at retail stores. 
s 


ELECRIC TRUCKS 
(Continued from Page 44) 


expensive and would add to the 
complication. It would add to the 
first cost and to the cost of main- 
tenance. 


Somewhere around sixty electric 
vehicles have been built in the last 
few years and these are almost all 
in the hands of electric utility op- 
erators. You can understand the 
reason for companies of this type 
experimenting with electric. It con- 
sumes the product the company 
produces and obviously the utilities 
would like to see the market de- 
velop for a vehicle which used 
their product as fuel. Atlantic City 
Lighting Company is one of those 
in the forefront of this experimen- 
tation. 


Promenade Carts 


This company has had consider- 
able experience with electrically 
driven vehicles. They are the prom- 
enade carts which operate on the 
boardwalk. These carry two or 
three passengers and a driver. They 
operate at walking speed and, out- 
side of the battery, the carts do 
not weigh over 200 Ibs. They are 
very successful in this application 
but it seems to have very little in 
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VERLEY’S (CX ¢)(l{ 0) 21] 
COTTAGE CHEESE 


COAGULATOR 


add a touch of GY)... 
to your operation! y " 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
.. . SO good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 


For larger yields of better cottage cheese and a 
lower cost operation. . . check first with Verley! 


 SLAVOR [ HONTROL [FUARANTEE 


Pure select culture assures fine flavor, 

and uniformity .. . ideal for all your Culture Products! 
Verley Culture Kits are packed to guarantee maximum 
protection from all types of contamination plus contin- 
uous and pure propagation for a full two weeks. Kit 
contains 14 uniform, accurately weighed envelopes for 
14 transfers. Order your first Kit . . . $5.95 F.0.B. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 
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common with highway vehicle op- 
eration. 

When electric vehicles are put 
into the highway fleets of these 
utilities they are invariably placed 
in areas of great traffic density. 
They are personnel carriers used 
for transporting inspector, collec- 
tors, salesmen and the like over 
short distances. A number of long 
time public utility fleet operators 
feel that employees of this type 
should be on foot and use public 
conveyances for the occasional trip 
that is too great for walking. 

Mr. Bennett shrugs off the cad- 
mium-nickel battery as prohibitive 
in cost. If this type of battery were 
economically feasible it would give 
the electric battery a healthy as- 
sist. However, it does not come into 
consideration at all because of its 
cost, it is not nearly as heavy as 
the lead-acid battery and it is rela- 
tively unaffected by temperature. 


The temperatures encountered 
this winter ought to serve as a 
caution to would-be electric ve- 
hicle operators. When the tempera- 
ture of a battery gets down to zero 


degrees, the output drops off seri- 
ously. At minus twenty degrees the 
vehicle is to all intents and pur- 
poses, disabled. With a battery in 
average condition, it is impossible 
to charge it. All the energy put into 
it is used to warm the battery. With 
extremely cold temperatures and 
snow on the highways the electric 
vehicle would have a bad time of 
it. 

There are two advantages the 
electric vehicle has and they are 
very real. They are of course, al- 
ways stressed. The powerplant is 
silent in operation and normally it 
does not give off noxious fumes. 
These two qualities make the bat- 
tery powered carts very desirable 
for the boardwalk operation at At- 
lantic City. Both the noise and the 
fumes are serious problems of the 
internal combustion engine and 
there is a great deal of effort being 
spent on them. The noise has been 
reduced and there is some evidence 
that it will respond to further treat- 
ment. The exhaust problem is with 
us and will be for some time to 
come. Efforts to overcome it con- 


tinue at an accelerating rate and 
eventually it will be licked. 


So far nothing has been said in 
this article about the gas-electric 
or diesel-electric vehicle. For some 
reason this one appears to be com- 
pletely buried while its cousin the 
battery driven vehicle creates some 
interest. Still it is interesting to 
note that several times as many of 
these vehicles were built as the 
battery type vehicle. They were 
made in everything from passenger 
cars to double deck buses. From 
multi-stop delivery trucks to earth 
movers. As one who spent some 
years trying to make them operate 
satisfactorily, we would be just as 
glad were they to remain forgotten. 


In technical papers, recently pre- 
pared by seven chief engineers and 
presented before other automotive 
engineers, the opinion was ex- 
pressed that the piston type engine 
such as we know it will be the 
predominant powerplant during 
the next decade. The only radical 
departure that brings a speculative 
look into the collective automotive 
engineering eyes, is the gas turbine. 
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SALVADOR DALI DRAWS 
SURREALIST LANDSCAPES 


WILSON 


DRAWS JUST ONE THING 


The finest stitching wire you can put into your 
ilstitch is available in 5, 10 
and 25 lb. cores and in 8” catchweight coils. 
Choice of galvanized, tinned and liquor finishes. 

Try a core of Wilstitch at our expense. Send 
for a sample core today. Find out why 


Excello machines. 


Wilson is called 


THE MILL THAT QUALITY AND SERVICE BUILT 


WILSON STEEL AND WIRE COMPANY 


Manufacturers of Wire—Nails—Rivets 


MAIN OFFICE AND MILL « 4840 S. Western Ave. « Chicago 9, Ill. e LA 3-1221 


PHILADELPHIA, PA. 
4421 Belgrade St. 
Cumberland 9-8200 


BALTIMORE, MD. 
3700 Campfieid Rd. 


ST. LOUIS, MO. 
4007-11 Clayton Ave 
Jefferson 3-2020 


LOS ANGELES, CAL 
8928 S. Figueroa St 
Pleasant 2-7141 


MEMPHIS, TENN. 
0. P. 0. Box 2737 
Locust 1-8610 MU 3-7630 


GRAND RAPIDS, MICH 
2701 Reeds Lake Bivd. S.E. 
Cherry 5-0333 


Hunter 6-6512 
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INDEPENDENCE, MO 
1219 West 25th St. 
Clifton 2-6790 


ROCHESTER, N. Y. 
75 Alpine Drive 
Ludlow 6-0747 


PORTLAND, ORE. 
2251 N. Interstate Ave. 
Atlantic 8-5941 
SAN FRANCISCO, CALIF. 
120 King Street 
Exbrook 7-0776 


Doering Versatile, Money-Saving 


Simplified-Maintenance Machines 
NEW HIGH CAPACITY PATTY-PRINTER 





MODEL “1500” 
PATTY-PRINT 


and stacks in 5 lb. lots. 






Automatically produces 1,500 
Ibs. per hour. Takes '2 cubes 





DETROIT, MICH. 


NEW MODEL ACW COMBINATION BUTTER PRINTER, 
WRAPPER AND CARTONNER for \% Ib. prints 
Capacity 3,000 Ibs. per hour (12,000 \% Ib. prints) 





614 Stephenson Bidg. 
Trinity 2-1068 


NEW YORK, N. Y. 
360 S. Broadway (Yonkers 
Greenleaf 6-1780 
CLEVELAND, OHIO 
2036 E. 22nd St. 
Tower 1-2288 








1375 W. LAKE STREET 


Write for complete information 


C. DOERING & SON, Inc. 


CHICAGO 7, ILLINOIS 


Kutter Printing and Packaging Equipment 
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LONG TIME HEAD OF MINNESOTA 
DAIRY COMMITTEE STEPS DOWN 


. Stepping out of long-time duties as president 
of the Minnesota Dairy Industry Committee, state 
unit of the American Dairy Association, is D. T. 
Carlson, Willmar, Minn. Mr. Carlson, one of the 
original founders of MDIC from which grew the 
present American Dairy Association, asked to be 


relieved as president and board member this year. 





Walter Larson — D. T. Carlson 


He has served 12 terms as president and 10 terms 
as vice president of MDIC and eight years as national 
president of ADA. Taking over the presidency is 
Walter Larson, Lake Elmo, Minn., dairy farmer and 
and also president of Twin City Milk Producers As- 
sociation. Mr. Carlson, who was honored by MDIC 
board and staff members in a testimonial dinner in 
Minneapolis will remain active as executive secre- 
tary of the Northwest Association of Ice Cream 
Manufacturers and the Minnesota Milk Council. 
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PIPELINE MILK SYSTEMS CAN KEEP 
DETERGENT RINSING SOLUTIONS HOT 


Pipeline milking systems probably do not need 
booster heaters to keep detergent rinsing solutions 
hot. Proper cleaning with new type chlorinated 
detergents may be enough to keep bacterial levels 
down. 

University of Wisconsin bacteriologists Birdell 
Snudden and W. C. Frazier, working in cooperation 
with H. E. Calbert, dairy and food scientist, and 
L. A. Brooks, farm engineer, ran a series of tests over 
a two-year period on a 160-foot stainless steel pipe- 
line system on a farm. They sought the temperature 
at which new chlorinated detergent solutions must 
enter the line to do a good cleaning job. A big ques- 
tion was whether booster heating was necessary to 
keep the washing solutions hot. The tests were made 
on warm summer and cold winter days as well as on 
moderate spring or fall days. 

In one test, chlorinated detergent solution was 


put into the pipeline at approximately 160 degrees 
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LOOK TO 
LATHROP PAULSON FOR 


CRearTive 
LEADERSHIP 


Present-day economic conditions demand 
a progressive, yet sensible attitude on the 
part of the dairy industry. Fluctuating 
prices and shrinking profit margins 

call for level-headed action. 

Now, more than ever, L. P. follows a 
policy of increased efficiency and output, 
coupled with lower cost. More and more 
dairy men have come to rely on L. P.’s engi- 
neering know-how. L. P. designed equip- 
ment pays faster dividends on lower 
investments and at the same time enables 
you to cope with today’s market demands. 

Regardless of your need—be it a small 
machine, or a full plant layout—you can 
look to L. P. with assurance and confidence. 


The new LP Automatic Pure-Pak Casing Machine 
(shown above) has a clean, simple, trouble-free design with 
a minimum number of parts and controls and is 
completely air operated. 


LATHROP PAULSON COMPANY 


2459 West 48th Street * Chicago 32, Illinois 
LAfayette 3-4000 
Leading manufacturers of Conveyors, 
Pallet Loaders, Stackers, Casing Ma- 
chines, Case, Tank and Can Washers, 
Other Special Equipment 
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AUTOMATION 
WILL NOT MAKE 
THESE VALVES 
OBSOLETE... 








Is automation in your future? 


Then use APC Sanitary Valves 
now, and profit from immediate 
savings while preparing for 
automation. 

Install APC Air Operated 
Valves now, and any time later 
easily convert them to 
completely automatic operation. 


These valves open and close by 
air. Completely self-draining 
and fitted with sanitary “O” 
ring seals, they set new 
standards for dairy sanitary 

7 systems—product cannot enter 





the actuator, air cannot enter 
the product. 
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' 


Write for new Bulletin— 


amen a showing APC Sanitary Air 
BUILDING BLOCK 


BLOCK PLAN for Dairy Automation. 


Operated Valves at work. Also 
TO AUTOMATION @ learn about the CP BUILDING 


APC Valves Are ® 
Manufactured By 

ALLOY PRODUCTS CORPORATION 
Exclusively For 


P 
THe Creamery Package MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Illinois 
Branches in 23 Principal Cities 


IN CANADA: CREAMERY PACKAGE MFG. CO. OF CANADA LTD. 
267 King St., West. Toronto 2B, Ontario 
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F. and, by means of booster heating, was kept at 
temperatures that never dropped below 140 degrees 
F. Bacteria count was less than 20 bacteria per eight 
square inches inside the pipeline. 

In another test, chlorinated detergent solution 
was put into the pipeline at approximately 160 de- 
grees F. The solution was allowed to cool naturally 
as it moved through the line without booster heat- 
ing. The temperature dropped to about 100 degrees 
F. by the end of the washing cycle, yet the bacterial 
count was less than 100 per 8 square inches. 


When chlorinated detergent solution entered 
the pipeline at 120 to 130 degrees F. and was allowed 
to cool normally during the washing cycle, it came 
out at 90 to 95 degrees. Out of 37 such samples 
examined after chlorination, all but one met the re- 
quirements of less than 100 bacteria per eight 
square inches. 

The washing procedure throughout the experi- 
ment included a 6 to 8 minute pre-rinse, a 20 to 24 
minute wash, a 2 minute cold rinse and a 5 to 6 
minute chlorination. 

* 


AMERICAN DAIRY SCIENCE GROUP 
TO SPONSOR SERVICE AWARDS 
The American Dairy Science Association will 

make its first Distinguished Service Award at the 
Annual Meeting of the Association in June 1961. 
Object of the Award is to recognize Distinguished 
Service to and Outstanding Achievement in the Dairy 
Industry. The award will consist of an appropriate 
citation certificate. 

Awards will be made in 14 categories: (1) Lead- 
ership and promotion of quality in dairy products. 
(2) Managerial success in a dairy venture. (3) Devel- 
opment of leadership of people in the industry. (4) 
Leadership in the organization of state or interna- 
tional dairy organizations. (5) Leadership in develop- 
ing dairy corporations and cooperatives. (6) Leader- 
ship and promotion of legislation of benefit to the 
industry. (7) Development and dissemination of in- 
formation to the public related to the dairy industry. 
(8) Promotion of sale of dairy products or dairy 
cattle. (9) Leadership in the development of dairy 
cattle. (10) Leadership and promation of education 
in the dairy industry. (11) Leadership and promotion 
of efficient farm practices related to dairy produc- 
tion. (12) Development of a dairy product or a pro- 
cess which promotes the increased use of milk. (13) 
Development of inventions, equipment or mechanism 
procedures in the dairy industry for either the pro- 
duction or manufacturing field. (14) Leadership in 
nutrition education relating to milk and milk prod- 
ucts. 

Members of the Association may make nomina- 
tions and candidates may or may not be members 
of the Association. 
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A 900-CALORIE DIET WITH DAIRY PRODUCTS 
OFFERS VARIETY 


(Continued from Page 64) 


school holds that animal fats should not make up 
all of the fat in the diet. The other school places 
less importance on the source of fat. The issue is 
by no means settled. However, considering our 
present knowledge of nutrition, it hardly seems 
critical if all the fat is from dairy products. 


The protein supplied by milk is without peer 
in make-up of the required amino acids. It is easily 
digested and in good balance—the principal reason 
why most “900” diets rely on skim milk solids as a 


protein source. 


Advantages of Milk Carbohydrates 


There is a distinct advantage in milk sugar as 
the principal carbohydrate. It has less water binding 
properties, it digests slowly to give a “stay-with-you 
feeling” and it encourages better bacterial action 
in the digestive tract. 


The dairy diet has less than 900 calories. This 
gives a little freedom for variety. A small orange 
(3 oz. or so) has about 50 calories and makes a 
welcome addition to the daily diet. Roughages like 
celery and lettuce (no oily dressings) are calorically 
very low. One can eat a huge bowl of these (100 
grams of each), and still stay under the 900 calorie 
limit. These add much needed bulk to the diet. 


If variety is wanted, buttermilk can be sub- 
stituted for some of the skimmed milk. Buttermilk 
has the same nutritional values, but its viscosity 
and pleasant flavor make it a welcome change from 
the skimmed milk from which it is made. A little 
cocoa can be used in part of the ration. Ten grams 
(about 1/3 oz.) will flavor a quart of milk quite well 
and only add 50 calories. Some people may want 
sugar with the cocoa but it must be remembered 
that the sugar for a quart of chocolate drink adds 
200 calories. It may be desirable to use one of the 
substitute sweeteners. They can be purchased in 
any grocery store. 


Let’s compare these diets in terms of cost. To 
the consumer the pill and the milk should be less 
than 50 cents per day. This diet is no fuss or bother 
unless it is too great a chore to open the pill bottle. 
It means something in costs to a dealer too. He 
sells more of the products he is already selling. He 
hasn’t added a new small volume item with the 
inventory and labeling problems and he is promoting 
good health through dairy products. If the routeman 
and the customer can be made to understand the 
nutrition involved, we have a new approach for our 
salesmen, and we are helping the consumer, the 
milk producer, the processor and the distributor. 
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IZARD 
WILL MASTER-MIND 


NOW A 


YOUR PROCESSING 
AND C-I-P CYCLES 


Here is automation you can afford. 


The wizarp Process Planner, sold exclusively 
by The Creamery Package Mfg. Company, 
will control all your repetitive cycles . 

over and over... without error, without fail. 


Locked up, away from the processing 
area, it is the watchdog of your processing 
and CIP program. Out in the plant, your 
operators push a button to start the process 
you have determined, and the WIZARD 
takes over and controls it. The operator 
can lengthen any segment of a cycle (such 
as a longer rinse if needed) but he cannot 
cut short or by-pass any cycle. 


WIZARD is the most flexible system you 
can use, Offering over 100 hours of timed 
programming, with interval accuracy and 
repeatability measured in seconds. It has 
ample capacity to handle a growing 
automation program in your plant, yet its 
low cost leaves you more money for 
better flow equipment. 


Write for Bulletin; also information about 
the CP BUILDING BLOCK PLAN for 
dairy automation. 


ANOTHER CP H 


@D THE Crecemmtey 
: Package FG. COMPANY 
BUILDING BLOCK 
TO AUTOMATION 


: ; General and Export Offices: 
1243 W. Washington Blvd.', Chicago 7, IIlinois 
Branches in 23 Principal Cities 


' ‘ 
ee eT 


IN CANADA: CREAMERY PACKAGE MFG. CO. OF CANADA LTD. 
267 King St., West, Toronto 2B, Ontario 


Write No. 101 on Reader Service Card 
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Jerome H. Dunn has been ap- 
pointed sales manager—Farm Prod- 
ucts Division of the Solar Perma- 
nent Division of U. S. Industries, 
Inc. Mr. Dunn joined the company 
in 1956 as assistant general sales 
manager. 





Jerome H. Dunn Milton H. Bronsdon 





| NAMES IN THE NEWS 





Milton H. Bronsdon has joined 
the Scholle Container Corporation 
as sales representative in the Texas 
territory. 

Charles O. Grigsby has joined the 
Plas-Chem Corporation, St. Louis, 
as vice president in charge of the 
Corrosion-Architectural Coatings 
Division, following stints as vice 
president of Grigsby Bros., Inc., en- 
gineers; and president of Lorraine 
Coatings. 














SCHOOLS 


folli 





MORE SALES FOR 
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DAIRY CHOCOLATE 


It’s simple arithmetic... 


More kids every year mean more new homes... more new 
schools . . . anda rapidly growing market for Stillicious Dairy 


Chocolate—the drink all kids love. 


School milk programs are getting bigger every year—and 
Stillicious Dairy Chocolate is the easiest to sell in most 
schools. The combination of a better product, plus the selling 
program we offer helps you get school business. 


Both at home and school, the bottomless capacity of smallfry 
for Stillicious Dairy Chocolate adds up to a lot of extra busi- 
ness ... extra profits for you. Interested? Then write today. 





CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 
417 West Scott Street, Chicago 10, Illinois 


741 Kohler Street, Los Angeles 21, California 





Write 
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Franklin B. Pollock, chairman of 
the board of Thatcher Glass Manu- 
facturing Company, has been presi- 
dent of the company since January. 
William J. Green, former president, 
has been elected chairman of the 
executive committee of the board of 
directors. Hubert J. McPherson, 
vice president and treasurer, has 
been elected executive vice presi- 
dent. Succeeding him as treasurer 
is P. N. Wehr, Jr., who will also 
continue as controller. Charles F. 
Evans, Jr., secretary and counsel, 
will serve as assistant to the execu- 
tive vice president. 

Ted Beard has been named south- 


western regional merchandiser of 
the American Dairy Association. 





Ted Beard 


Edward A. Alesch 


With Western Condensing Com- 
pany since 1947 in product develop- 
ment, technical service and sales 
capacities, Edward A. Alesch has 
been promoted to technical service 
manager. 


Richard L. Graybill 
elected vice president of Penn 
Dairies, Inc., Lancaster, Pennsyl- 
vania, following 13 years of service 
with the company. 


has been 


Joe Mead has been appointed sales 
representative in the Dari-Kool bulk 
milk cooler division of Dairy Equip- 
ment Company. 





Joe Mead John D. McClendon 


John D. McClendon has been 
promoted to district manager, of the 
Creamery Package Mfg. Company, 
in charge of the firm’s Nashville, 
Memphis and St. Louis branches, 
having previously served as erection 
engineer and assistant branch man- 
ager in the Nashville- Memphis area. 


Formerly assistant advertising 
manager, Robert J. Davis, Jr., has 
been promoted to general advertis- 
ing manager of Carnation’s Instant 
Products Division. 


American Milk Review 
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Roy C. Follett has been named 
manager of public relations of the 
Cherry-Burrell Corporation. He 
used to serve in the same capacity 
with the United Community Serv- 
ices of Greater Des Moines. 


Leslie J. Lindell, who joined the 
Carnation Company in 1917, has 
been named president of the Gen- 
eral Milk Company, overseas affili- 


Frederick Rasmussen, Jr., has been 
appointed manager of Product 
Standards of the Sealtest Foods 
Division, National Dairy Products 
Corporation. 





George Foote Roy H. Sjoberg ate of Carnation. 
the Montpelier division of the White Wayne E. Dorsett has _ been 
Motor Company. named general manager of the Fil- 
George Foote has been appointed ter Products Division of Johnson & 
district manager of the greater Chi- Johnson at Chicago. Mr. Dorsett 
F. Rasmussen, Jr. Steven H. Jensen cago area representing the Walker joined the company as a sales rep- 
Stainless Equipment Co., Inc. resentative in 1946. 


Steven H. Jensen has been ap- 
pointed to the Milk Plant sales staff 


f the De Laval Separator Com- 
mel a ‘hisen, cis sd NONFAT DRY MILK 
Dr. John F. Mixner has been serv- 


ing as head of the Dairy Science ee tt » } 
Department at Rutgers University & d y lk | 

pase eonater 1960. He joined the e er r mi a ower cost 
Rutgers staff in 1947 and became a 


full professor in 1956. was the right answer for us.” 


Joseph M. Strobl has been ap- 
pointed milk and ice cream foreman . . . Percy W. Dake, mutual DAIRY PRODUCTS, SARATOGA SPRINGS, N.Y. 
at the Rapid City branch of Fair- 
mont Foods Company after service 
as industrial engineer. @ NO STEAM...NO WATER 

Robert E. Stark has been appoint- wa DISPOSAL 
ed marketing research manager for 
Foremost Dairies, Inc. He was vice 
president and manager of research 
of a large national advertising firm. 








@ PUSHBUTTON OPERATION 
... ONE MAN CONTROLS 
ENTIRE PROCESS 
Howard S. Danner has been 

named sales manager of the ice @ IN-PLACE 

cream division for the S. Gumpert CLEANING 


Company, Inc. 


@ MAXIMUM WHEY-PROTEIN 
NITROGEN VALUES 


@ CONTINUOUS PRODUCTION 
...NO STICKAGE OR 
BURN-ON EVEN AT 
LOW TEMPERATURES 


@ LOWEST POSSIBLE 
PRODUCTION COST 
PER POUND 
OF DRY PRODUCT 





Howard S. Danner William R. Walters 


Vapor Chamber of Mojonnier Lo-Temp Process System 
William R. Walters has been in plant of Mutual Dairy Products, Saratoga Springs, N.Y 


. . < Production 900 Ibs/hr 
named field representative for the 


Quality Chekd Dairy Products Asso- 


tiation. He served as advertising Thorough study and comparison of all mixing results on cottage cheese, but- 
and sales promotion manager for concentrating and drying equipment termilk, chocolate milk, ice cream and 
this Association the previous five available, convinced Mutual Dairy other “specials”. Lowest labor costs, 
years. Products beyond any doubt that the too, since only one man operates the 


Mojonnier Lo-Temp Process was the 
right answer to their.surplus problem. 
As other leading dairies found, Mu- 
tual’s Lo-Temp nonfat dry milk and Get the full story of the highly profit- 
dry buttermilk has greater yield, finer able experiences of dairy leaders with 
flavor, perfect uniformity and better the Mojonnier Lo-Temp Process. 


entire process from a central push- 


Dr. Harry G. Hodges, Supervising alla Geuaial peed 
anel. 


Veterinarian for the New York State 
Mastitis Control Program for the 
past 15 years, has been retained by 
the De Laval Separator Company 
as a consultant to its Dairy Engi- 
neering Division. Full details in Bulletin 372-18. Write for your copy today. 


MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 
Thomas B. Kullman has been ap- 


pointed president of both the Cre- 





mix Company and the Forest Milk os 
Company. 
Mike G. Parker has been ap- QUALITY ENGINEERED FOR ECONOMY 





pointed manufacturer’s representa- 


wedceccsees: |LQ=«TEMP PROCESS SYSTEM 
pany in Florida and Georgia. ¢ : 


e (HEAT- PUMP PRINCIPLE) 
Roy H. Sjoberg has been ap- 


pointed general sales’ manager of : Write No. 103 on Reader Service Card 
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EQUIPMENT 
SERVICES 


SUPPLIES 





An AMERICAN MILK REVIEW Monthly Feature 


Plastic Lid for 
Island Merchandiser 
A SEE-THROUGH plastic lid 


fitted with a lifting handle is now 
available for the Master-Bilt Re- 





frigeration Mfg. Co.’s portable 
refrigerated Island Merchandiser. 
Supplied as either standard equip- 
ment on current Merchandisers or 
as an accessory item for modifying 
older models, the cover is secured 
in place on hinges. 


Write No. 104a on Reader Service Card 
* 


Diesel Unit Connected 
To Generator, Compressor 
THE TRANSICOLD Corpora- 


tion has announced the introduction 
of a new, improved model diesel unit 





230-B. Now in production, it incor- 
porates many new improvements as 
well as major changes in control 
circuits. 


This new model has low fuel con- 
sumption — only .3 to .4 of a gallon 
per hour. The unit includes Unidrive, 
which allows direct connection of the 


power unit with the generator and 
compressor. The permanent magnet 
generator is also of unique design 
and operates without belts or gears 
to wear out or give operating 
trouble. 


A new by-pass control has been 
added where a heating cycle is not 
desired. This was designed primar- 
ily for applications were liquid CO: 
might be used for pre-cooling or on 
meat loads. The “cool only” posi- 
tion locks out the heating circuit 
and replaces it with a by-pass which 
allows the unit to continue to run 
without refrigerating. 


Write No. 104b on Reader Service Card 
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Strain Gage Used as 
Rebalancing Element 


_A NEW industrial process poten- 
tiometer has been introduced by 





Brown Instruments Division of 
Minneapolis-Honeywell Regulator 
Company. 


The new device called the Elec- 
troniK 17, incorporating accurate, 
electro-mechanical strain gage as the 
rebalancing element, eliminates the 
conventional slidewire. No longer is 
the number of points at which a 
potentiometer can come to balance 
limited to the turns (convolutions) 
on a slidewire. 


Write No. 104¢ on Reader Service Card 


Collapsible, 5-Gallon 
Polyethylene Jugs 


LIQUIDS CAN now be ttrans- 
ported and stored in a new five-gal- 
lon, collapsible polyethylene plastic 





jug. The lightweight container, 
called Flex-O-Boy, is extrusion 
blow molded by Associated Plastics, 
Inc., a subsidiary of Solon Indus- 
tries, Inc., from U. S. Industrial 
Chemicals Co.’s Petrothene 301 
polyethylene resin. Use of corrosion- 
resistant and shatter-proof Flex-O- 
Boy is recommended for all manner 
of liquids — from viscous syrups to 
thin engraving fluids, and from acids 
to milk. 


The jug is designed primarily as 
a transportation and storage con- 
tainer for industrial liquids tradi- 
tionally carried in five-gallon metal 
pails and 13-gallon glass carboys. 
The unassembled jugs are said to 
take up about one-third the storage 
space needed for metal pails. 


Flex-O-Boy is also being sold in 
the consumer market as a handy 
container for campers’ and pic- 
nickers’ water or beverages, and as a 
receptacle for emergency water 
supplies. 


Write No. 104d on Reader Service Card 


New Container Easy 
To Use With Straws 


A NEW modern school milk con- 
tainer, said to be spillproof and tip- 
proof, has been introduced by Tetra 





Pak Company, called Straw Seal. It 
represents a significant advancement 


American Milk Review 














over the already popular Tetra Pak 
School milk container. The new 
container is easy for children to 
open and use: after removing the 
small outer protective tape, the 
straw is pushed through the con- 
veniently located pre-cut hole, which 
is backed by a thin air-tight sealing 
tape of Polyethylene. Polyethylene 
lining (smooth, tasteless) eliminates 
wax in milk, wax marking on tables 
and trays. The strength of the Tetra- 
hedral shape and the hermetic seal- 
ing practically elimiates leakers. 
Low center of gravity making tip- 
ping or spilling difficult, reduces 
accidents —if upset, container may 
be righted with practically no loss 
of milk. 


The announcement of the new 
package is significant to the large 
percentage of U. S. dairies handling 
the ever growing school milk mar- 
ket — 80,000 schools consuming 414 
billion half pint containers a year 
and increasing by 12% every year. 


Straw Seal provides several im- 
portant advantages in the school. 
Unloading time is substantially re- 
duced—the unique shape of the 
container is particularly suited for 
tumble packing into dispenser or 
cooler. Jumble packing conserves 
space in chill boxes The Tetra shape 
attracts attention, provides interest. 
Spilling accidents are substantially 
reduced. 


Write No. 105a on Reader Service Card 


New Compacitance Control 


A CAPACITANCE level control 
for direct mounting on bins, hop- 
pers, tanks or other containers hold- 








ing dry, semi-day or liquid materials 
has been developed by Flo-Tronics, 
Inc., Electronic Controls Division. 


It is provided in both high-level 
and low-level units. Probe is inte- 
gral with the explosion-proof control 
casing. [éntire instrument is mount- 
ed as one unit at the point of control 
desired. 


Because of its high sensitivity 
range the level is ideal for materials 
as plastic powders or pallets. It 
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also has a wide range of level con- 
trol applications for powdered or 
granular materials, semi-liquids and 
liquids. 


Presence or absence of material 
is detected by the probe through 
changes occurring in the electrostatic 
field. 


A threaded hub on the control 
permits mounting at any point de- 
sired simply by screwing the entire 
probe and control assembly into a 
standard pipe coupling attached to 
the wall of the container. 


Write No. 105b on Reader Service Card 


Emergency Unit Protects 
Aganst Power Failure 


A NEW low-cost automatic emer- 
gency lighting unit to provide pro- 
tection against hazards of power 
have been 


failure developed by 





Exide Industrial Marketing Division 
of the Electric Storage Battery 
Company. 


The new Exide Lightguard Model 
D operates instantaneously if nor- 
mal power fails and shuts itself off 
when power is restored. The dry- 
cell equipped model can be installed 
and left unattended for the entire 
service life of the battery; a fresh 
battery can be installed in the unit 
in a few minutes. It gives up to 3% 
hours of emergency lighting with 
one lamp and provides 1% hours of 
protection with two lamps. It is 
equipped with one 25-watt PAR 36 
sealed beam lamp, adjustable both 
horizontally and vertically, that can 
be mounted on the case of the self- 
contained unit or connected remotely 
to light adjacent areas. 


The dry-cell battery retains 85 
per cent of its initial capacity after 
standby service for a year. A volt- 
meter and test switch are mounted 
on the front panel to permit a quick 
check of battery condition and test- 
ing of the battery life. 


Write No. 105¢ on Reader Service Card 


Lubricating Device for 
In-Floor Conveyor 


A PRODUCT called “Lather- 


Lube” provides pressurized lubrica- 
tion for chain conveyors. The prod- 





uct is a high-grade coconut oil base 
liquid soap with additives to com- 
pensate for hard water conditions 
and to function properly in the 
Lather-Lube dispenser. A mixture 
of one part Lather-Lube and three 
parts water is used in the dispenser. 


The in-floor conveyor is lubri- 
cated in the slant transition section 
between drive sprocket bottom and 
floor pan. Lather-Lube penetrates 
open chain bearing points and is 
carried on the return chain to lubri- 
cate wear strips of carrying chain 
and curve liners. 


Write No. 105d on Reader Service Card 


All-Purpose Vehicle Has 
Removable Top, Doors 


THE ALL-PURPOSE Scout, re- 
cently introduced by the motor 
truck division of International Har- 
vester Company, features a three- 
person cab with removable steel top 
and five-foot integral pick-up body. 
Fold-down windshield, removable 
door glass and removable doors are 
standard features of the vehicle. A 
full-length one-piece steel Travel- 
Top, that encloses both driver com- 
partment and body, is optional. 


Two-wheel-drive and four-wheel- 
drive models are offered plus such 
equipment as snow plow, winch, 
power takeoff and extra gas tank. 


New International Comanche four- 
cylinder engine, with approximately 
90 horsepower, furnishes power for 
the 100-inch wheelbase Scout. Sug- 
gested retail prices begin at $1,598, 
plus federal and local taxes, F.O.B., 
Fort Wayne, Indiana. 
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I-H Truck Warranty 
Coverage Extended 


FACTORY WARRANTY on all 
new International trucks has been 
extended to cover 12,000 miles or 12 
months, whichever occurs first, it 
has been announced by International 
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Harvester Company. The new war- 
ranty went into effect January 16, 
1961. 

Previous warranty policies on In- 
ternational trucks covered 4,000 
miles or 90 days, whichever oc- 
curred first, The International truck 
line offers models ranging up to 
127,400 pounds gross combination 
weight. 


Write No. 106a on Reader Service Card 


Brush Features 
New Oval Design 


AN ENTIRELY new oval head 
design is featured in the new “Atlas” 
multi-purpose dairy brush intro- 
duced by Sparta Brush Company. 
The oval head triples available clean- 





ing surface and 
scrubbing action. 


greatly speeds 


The novel design gives the bristles 
a sharp angle for more effective 
scrubbing. Bristles are nylon firmly 
anchored with rust-resistant staples 
in heavily filled tufts. Bristles are 
crimped, enabling them to _ hold 
more water. The double surfaced 
head is six inches long by five inches 
wide. 

The “Atlas” is recommended by 
the manufacturer for general clean- 
ing and for cleaning ice cream cylin- 
ders, dispenser cans, milk cans and 
pasteurizers in dairy plants and for 
milking machine pails, milk strain- 
ers and cans, upright and vacuum 
bulk tanks and general wash-up 
on dairy farms. 


Write No. 106b on Reader Service Card 


Two Hundred Gallon Per 
Hour Steam Cleaner 


\ NEW 200 gallon per hour steam 
cleaner has been introduced by the 
Clayton Mfg. Co. This addition is 
the all new Clean-Master “200,” 
rated to deliver 200 gallons of bal- 


anced, high impact vapor cleaning 
solution per hour. Equipped with 
remote automatic control as part of 
the standard equipment, the unit is 
in full operation only when steam 
cleaning is actually being performed. 





This makes the Clayton 200 particu- 
larly economical where work loads 
vary considerably. 


The Clayton Clean-Master is 
available in natural gas, LPG, and 
oil-fired models, and in stationary, 
trailer, or dolly mounting. The elec- 
trical system is fully weather-pro- 
tected with electric controls housed 
in a totally enclosed weatherproofed 
cabinet. Drip proof motors, weath- 
erproofed conductors, and automatic 
electric ignition are standard on all 
models of the new 200. 


Write No. 106c on Reader Service Card 


Coin Changer Has Fewer 
Moving Parts Than Before 
COIN ACCEPTORS, Inc., an- 
nounces a_ simplified Coinco- 
Changer, with the improved Series 
70 Acceptor. Many spacers, springs, 





levers, and screws have been elim- 
inated. It will accommodate nickels, 
dimes and quarters. 


Parts replacement is now fast and 
easy. No parts are riveted or staked 
to the housing. A small screwdriver 
does everything. All are equipped 
with quick disconnects to save time. 
New molded electrical harness is 
completely removable in seconds. 


The new series 90 is interchange- 
able with existing units because it 
is dimensionally and electrically in- 
terchangeable to fit right into ex- 
isting machines. Electrical parts 
are interchangeable with present 
inventories. 


Write No. 106d on Reader Service Card 


Plastic Can Liner 


THE KLEAN Kan Bag Co., offers 
a strong, tough, pliant, can liner at a 
new low price. This jumbo plastic 
can liner is made to fit the largest 





size can and now features a double 
seamed bottom for added strength. 
A giant rubber band holds the liner 


firmly to the can. A twist tie seals 
the bag for disposal. The tough 
plastic bag fits the contour of the 
can with generous overhang for easy 
removal. This jumbo bag may serve 
also as a laundry bag, and as a “see 
through” storage bag. 


Write No. 106e on Reader Service Card 
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Mom’s Best Friend, 
1961 Theme for 
Southern Gold Orange Juice 


HALCO PRODUCTS, Inc., 
packagers of Southern Gold chilled 
orange juice, has developed a new 
merchandising and advertising kit 
for distribution to dairies handling 
the product. ‘““Mom’s Best Friend” 
is the 1961 promotional theme. 
\vailable materials include news- 
paper ad mats, radio transcriptions, 
24-sheet highway posters, point-of- 
sale posters and door flyers. 


Write No. 106f on Reader Service Card 
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Stainless Steel Lab Sink 


A STAINLESS steel sink is of- 
fered by Terriss-Consolidated In- 
dustries. This radius cornered unit 
is of 18 gauge mirror polished stain- 
less 54” long x 25” deep x 36” high 





with adjustable legs. It comes 
equipped with pull-out spray hose 
and single handle water mixer faucet 
pouring into a single bowl 20 x 18 x 
7%” deep. Also featured are pull- 
out drawers with side and center 
closets. 


Write No. 107a on Reader Service Card 


Annatto Coloring 
Used in Butter 


MARSCHALL Annatto Food 
Color No. 2 users have reported no 
butter coloring troubles according 
to Marschall Dairy Laboratory, Inc. 


Recent publicity about problems 
in using annatto color in butter has 
caused creameries to take a close 
look at their coloring methods. Han- 
dling difficulty and uniformity seem 
to be the biggest stumbling blocks 
with old-fashioned annatto butter 
colors. Many people may still be un- 
familiar with the use of annatto color. 
Marschall’s Annatto Food Color No. 
2 is easy to use, and because it is 
a true solution when it is used, the 
color remains uniform and does not 
change. The product has been in 
use for several years and thousands 
of tons of butter have been colored 
with it with excellent results, says 
a spokesman for the company. 


Write No. 107b on Reader Service Card 


Polyethylene 
Hand Protection 


THE CHICAGO Apparatus 
Company introduces Handgard’s — 
work gloves that act like a tough 
protective skin. Light and flexible, 
allowing hands and fingers to per- 
form exacting jobs. 


An exclusive process makes the 
seams clean and smooth. They are 
low enough in cost to be disposable, 
but rugged enough to be reusable; 
protective, sanitary and water-tight. 


Write No. 107¢ on Reader Service Card 


April, 1961 


A New Detergent 


DYNE A new patented, liquid de- 
tergent-germicide, manufactured by 
Lazarus Laboratories, Inc., is being 
introduced to dairy farmers and 
plants for cleaning and sanitizing 
pipelines in place. Dyne will not 
foam under the most severe condi- 
tions of air injection. 


This product (used at different 
dilutions and in separate operations) 
also takes the place of an acid milk- 
stone remover. It has been found 
simple for most dairymen to “pro- 
gram” and is considered efficient 
and economical to use. Pipeline op- 
erators have found it highly efficient, 
keeping lines and allied equipment 
sparkling clean and providing con- 
sistent new lows in bacteria counts, 
both raw and pasteurized. 
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Epoxy Wall Coating 
For Porous Materials 


A NEW monolithic tile-like epoxy 
coating called Tile-X is now being 
offered to provide a hygienic, easy- 
to-clean coating over porous walls 
such as haydite and concrete block, 
brick, plaster, and wood. Offered in 
solid colors or in fancy web effects, 
Tile-X eliminates the large dirt- 
absorbing pores and pockets that 
exist in the grouting between the 
tile. 


The high density and _tile-like 
gloss of the coating produces a sur- 
face that meets the most exact re- 
quirement for sanitary walls and 
ceilings. It cuts down expensive con- 
struction and maintenance. Tile-X 
is static to the destructive deteri- 
oration of mold, fungus, grease, oil, 
daily washing, stain, alkali, acid, 
condensation, steam, food, and 
chemicals. It is a ceramic-like fung- 
istatic thermo-setting plastic epoxy 
coating that offers no corners, pock- 
ets, or recesses for filth to accumu- 
late. It is recommended to help 
maintain sterile conditions in plants, 
commercial buildings, schools, and 
institutions. Skilled labor is not 
necessary to apply it. 
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Automatic Magnetic 
Fan Drive 


AN AUTOMATIC fan drive for 
heavy-duty International V-8 truck 
engines has been developed by the 
motor truck division of International 
Harvester Company. The new drive 
is an electro-magnetic clutch located 
behind the fan. It is activated by a 
highly sensitive thermostatic control 
located in the coolant stream. This 
control is pre-set to engage and dis- 
engage the clutch between desired 
engine operating temperature limits. 


Automatic engaging of the clutch 
when the coolant temperature reach- 
es a maximum desired temperature 
results in normal fan operation. 
When the coolant temperature 
drops to normal, the fan automati- 
ically becomes free wheeling, free- 
ing as much as 12 per cent of usable 
engine horsepower. 

The automatic fan drive is avail- 
able as a factory-installed attach- 
ment on V and VF Model Interna- 
tional trucks and may be ordered in 
kit form for field installation by 
International truck dealers. 


A four-page catalog, form CR- 
136-K, describing this new fan drive 
is available upon request. 
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Industrial Floor Surfacing 


TWO NEW products for indus- 
trial floor surfacing, Penntrowel La- 
tex and Color Penntrowel, are being 
introduced by Pennsalt Chemicals 
Corporation. 


Penntrowel Latex is a wear-re- 
sistant, cement-latex surfacing spe- 
cially designed for industrial use. 
Only simple cleaning and wetting of 
old concrete are required, with no 
need for etching. The product is 
applied in thicknesses down to 4% 
inch, and can be feathered out when 
repairing patches. Economical and 
hard-wearing, it is said to offer a 
combination of the best features of 
durable coatings for all surfaces in 
non-corrosive areas. 


Color Penntrowel introduces a 
striking, decorative effect for the 
wear- and chemical-resistant sur- 
facings. The color pigment is in the 
resin itself, insuring high stability 
and color fidelity. Color Penn- 
trowel is said to resist strong acids, 
alkalis, and solvents, support heavy 
duty traffic and withstand tempera- 
tures to 230° F. 
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Equipment Cleaner In 
“Disappearing” Packs 


A NEW chlorinated equipment 
cleaner packaged in self-dissolving, 
pre-measured “Iso-Paks” is avail- 
able from The Diversey Corpora- 
tion. 


Designed for use wherever food 
products are processed or served, 
the new compound, named Diomite, 
provides powerful cleaning and 
brightening action, effective water 
conditioning and thorough rinsing, 
according to Diversey. 


Diomite is packaged in l-ounce 
and 4-ounce self-dissolving packages 
which assure accurate solution 
strength and eliminate guesswork, 
waste and spills. The unopened Iso- 
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Pak is dropped into hot water and 
begins to dissolve instantly. 


Diomite is said to be ideal for 
manual cleaning of all processing 
equipment at dairies and dairy farms 
and for washing tile floors. 

Write No. 108a on Reader Service Card 


Automatic CIP Unit 


PUNCH CARD programming is 
one of the features offered in a new 
automatic CIP unit recently an- 
nounced by Fesco Division of La- 
dish Co. Described as a package 
unit, the new equipment is furnished 
complete with tanks (2 or 3), valv- 
ing pump, level control and with 
several different types of punch card 
program selectors. A choice in 
temperature control and recording 
equipment is offered. 

Among the specific benefits cited 
by the manufacturer are: low in- 
stallation costs, fast and foolproof 
set-up for cleaning cycle, separate 
pre-programmed card for each 
cleaning operation and minimizing 
of human error factor in cleaning 
operations. 

Write No. 108b on Reader Service Card 


Through-Drive Tandem 
Rear Axles for I-H Trucks 


THREE NEW lightweight 
through-drive tandem rear axles 
manufactured by International Har- 
vester Company have been intro- 





duced for heavy-duty International 
trucks. 

Increased carrying capacity, sim- 
plified design and standardization of 
components are features of the new 
axles. They are offered in rated 
capacities of 30,000, 34,000 and 
38,000 pounds. Steel spring or rub- 
ber load cushion suspension models 
are available. Lightweight com- 
ponents such as aluminum spring 
saddles and walking beams are 
optional. 

These new tandem axles will be 
offered with a 100,000 mile or one- 
year warranty. 

Write No. 108 on Reader Service Card 


New Erection Method 
For Walk-In Coolers 


A NEW method of fastening its 
sectional Yukon walk-in coolers 
which also greatly reduces set-up 
and installation time is now being 
featured by the La Crosse Cooler 





NEW LITERATURE 


ADA ADVERTISING GUIDE. 
The completely revised Second Edi- 
tion of the ADVERTISING & 
PROMOTION GUIDE FOR 
DAIRIES, prepared by the Amer- 














Association is 


ican 
available. 


Dairy now 

The blue-bound, hard cover, loose 
leaf Guide includes 16 sections list- 
ing the complete 1961 promotional 
program of the American Dairy 
Association, new sales ideas, promo- 
tional aids and incentive plans, re- 
search data, premium suggestions, 
dairy product histories and a yearly 
planning calendar. 


All dairies will find worthwhile 
and usable information in the Guide. 
It offers leadership and materials for 
dairies regardless of size or adver- 
tising budget. 


The Guide can furnish a complete 
program for some dairies, a supple- 
ment program for others and a 
guide-post for others. 


Subscribers to the first Edition 
of the Advertising & Promotion 
Guide for Dairies have already re- 
ceived the revised Second Edition 
insert pages, free of charge. In or- 
der to present the latest and most 
comprehensive promotional pro- 
gram, revisions and modifications go 
on constantly. As new materials 
and services become available, addi- 
tional Guide pages illustrating and 
describing this material will be sent 
to subscribers. 

Write No. 108f on Reader Service Card 


TEMPERATURE SENSING 
SYSTEMS. Complete information 
on Cherry-Burrell Corporation’s 
Temperature Sensing Equipment is 
included in bulletin G-598 recently 
released by that company. This sys- 
tem eliminates manual temperature 
recording and automatically regis- 
ters and records temperatures from 
as many as twenty locations.’ A 
schematic drawing shows the sys- 
tem can be easily installed in either 
new or existing equipment and pipe 
lines. Photographs indicate temper- 
ature sensing system applications, 

Write No. 108g on Reader Service Card 

a 


SPRAY AND CIRCULATION 
CLEANER. A chlorinated spray 
and circulation cleaner for cold milk 
equipment, F-120, available from 
The Diversey Corporation, is de- 
scribed in a new bulletin. The prod- 
uct is said to rapidly penetrate, 
emulsify, and remove milk solids. 
Its built-in foam control is said to 
eliminate rinse problems caused by 
excessive foaming. Because F-120 
solutions are only moderately alka- 
line and contain no caustics, they 
can be used where painted surfaces 
have shown poor resistance to more 
alkaline products, Diversey reports, 
F120 is designed to assure maxi- 
mum cleaning results when used 
with the Diversey D-Spra 700 port- 
able spray unit for cold milk storage 
tanks and the Diversey Transpray 
for milk transport tanks. 

Write No. 108h on Reader Service Card 


cm 
BOTTLEWASHING. A bulle- 


tin describing an automatic unit for 
controlling the strength of bottle- 
washing solutions is available from 
The Diversey Corporation. The 
unit, called the Divomatic B-59, 
measures solution strength at 15- 
minute intervals and adds concen- 
trated solution automatically when 
needed to maintain proper caus- 
ticity. According to Diversey, the 
unit prevents waste, eliminates re- 
peated handling of bottlewashing 
compound, is easy to install and 
assures clean, brilliant bottles. The 
bulletin also describes five Diversey 
bottlewashing compounds. 

Write No. 108i on Reader Service Card 





Company. This method is now avail- 
able in its standard line of high 
temperature coolers as well as the 
complete series of 6” and 8” in- 
sulated sharp freeze units. 


Called the “Ease-O-Matic” sys- 
tem, it requires only the use of a 
hammer to tightly and accurately 
position the panels as they are as- 
sembled, according to the company. 
In addition, this method is said to 
enable easy and rapid expansion of 
the cooler to a larger size or the 
dismantling of it to facilitate mov- 
ing to other locations. 


The walk-in cooler series is avail- 
able in standard dimensional sizes 
as well as in practically any special 
size to fit the location. 

Write No. 108d on Reader Service Card 


All-Electric System 
For Truck Refrigeration 
IMPROVED DESIGN of Cold- 
master Truck Refrigeration Units 
features the newly-patented Unitrol, 
a compact unit that houses all the 
electrical control components of the 
truck refrigerator. The Unitrol in- 
corporates the unitized, modular 
building block concept. According 
to the manufacturer, the system de- 
livers high capacity performance on 
rugged “stop-and-go” routes. Re- 
placement of a Unitrol can be ac- 
complished by unskilled personnel 
in seconds, eliminating downtime. 
Refrigerating capacity of the sys- 
tem is said to be ample for 35° 
operation under rigorous heavy traf- 
fic delivery with numerous stops. 
Write No. 108e on Reader Service Card 
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COURT UPHOLDS 
COMPENSATORY PAYMENTS 
(Continued from Page 25) 
with the comprehensive regulatory 
undertaking of the complete Act as 

conceived by Congress.* 


We are also convinced that, 
in the light of the structure and 
avowed purpose of the Act, Section 

8c (5) (A), has no application to 
non-pool handlers. Lehigh and Sun- 
crest would have it that the Act 
makes no distinction between pool 
and non-pool handlers and _ that 
therefore the provision of Section 
8c (5) (A) which states: “Such price 
shall be uniform as to all handlers,” 
guarantees them a cost equal to 
that of pool handlers.‘ But there is 
not the slightest indication that 
Congress used the language of Sec- 
tion 8c (5) (A), with the thought of 
providing for equalized costs be- 
tween pool and non-pool handlers 
and thereby stifling the effective- 
ness of the whole plan. “An elab- 
orate enactment like this, devised 
by those who know the needs of the 
industry and drafted by legislative 
specialists, is to be treated as an or- 
ganism. Every part must be related 
to the scheme as a whole.”* This 
was acknowledged early in the 
history of the Act by the Supreme 
Court when it held that agency 
cooperatives were subject to the 
Act even though they did not tech- 
nically purchase the milk of their 
producers. 


The Act does not attempt nation- 
wide regulation, but rather “* * ° 
authorizes a marketing agreement 
and order to be issued for such pro- 
duction or marketing regions or 
areas as are practicable.” United 
v. Rock Royal Co-op., supra at 576. 
“The Act recognizes that the factors 
which affect the problem vary in 
different production and marketing 
areas and that the question there- 
for is one that must be dealt with 
regionally on the basis of the par- 
ticular conditions.” This establish- 
ment of the Act on a regional mar- 
keting basis necessitates differenti- 
ation between pool and non-pool 
handlers. The Secretary of Agricul- 
ture following the letter and spirit 
of the statute has implemented this 
concept. He has conducted hear- 
ings and investigations to determine 
certain 


the need in regions for 


April, 1961 


Milk Marketing Orders, and where 
called for has promulgated them. 
The pool handlers under those Or- 
ders are subject to full regulation. 
They must report to the Market Ad- 
ministrator in the region, must pay 
the uniform blend-price to pro- 
ducers and must account to the 
Producers Settlement Fund for 
their actual utilization of the Milk. 
The non-pool handlers are not sub- 
ject to full regulation, are not re- 
quired to pay the uniform blend 
price to their producers and do not 
have to account to the Producers 
Settlement Fund for their utilization 
of the Milk. Absent the compensa- 
tory payments, they are unfettered 
as to price, market and amount of 
distribution.° 


The aim of Section 8c (5) (A) 
in this control pattern is certain. 
It provides the foundation upon 
which the Secretary of Agriculture 





hg hs 
“The boss? Sure, see that big 
tank? He’s right beside it. . .” 


charges the pool handlers in the 
marketing area with their actual 
utilization of the milk despite the 
fact that under Section 8c (5) (B), 
they pay the producer the uniform 
blend price. It in no way dic- 
tates equalized costs between pool 
handlers or between pool and 
non-pool handlers. The provision, 
coupled with the Producers Settle- 
ment Fund provides part of the 
mechanism to achieve the ultimate 
goal of the Act, stabilizing the pro- 
ducers market on the regional level. 
Consonant with the salutary, care- 


fully wrought design, its only valid 
construction is that its applica- 
tion is limited to all pool or fully 
regulated handlers for the regional 
marketing area to determine the 
accountability of those handlers to 
the pool. 


The final contentions of Lehigh 
and Suncrest are that the provisions 
for compensatory payments are not 
allowed by the Act and not sup- 
ported by the record. As we have 
stated previously, the district court 
found the provisions “incidental 
to ° * ° and necessary to effectuate 
the other provisions of such order” 
under Section 8c (7) (D) of the Act 
and also found the provisions sup- 
ported by the record. We agree 
with the district court’s conclusion. 


The judgment of the district 
court will be reversed and the pro- 
ceedings remanded to that court 
with instructions (1) to affirm the 
ruling and decision of the Judicial 
officer in Lehigh Valley Coopera- 
tive Farmers. Inc., v. Benson, No. 
13,290, and Suncrest Farms, Inc. 
v. Benson, No. 13,291; and (2) to 
issue an injunction as prayed for in 
the complaint in United States v. 
Lehigh Valley Cooperative Farm- 
ers, Inc., et al., No. 13,289 to re- 
quire the appellees to comply with 
the terms of §§ 927.29 (d) and 
927.83 of the New York-New Jersey 
Milk Marketing Order for the pay- 
ment of compensatory payments 
and to pay to the Market Admin- 
istrator the money in the registry of 
the district court in this proceeding. 


‘In Docket No. 13,289, pend- 
ing final outcome of the cases, 
the district court ordered that 
the compensatory payments be 
paid into the registry of the 
court, and enjoined Lehigh from 
further violating Order No. 27. 


“Specially the district court 
stated: 


“***in light of the Kass v. 
Brannan decision, supra, the 
Order as promulgated did not 
comply with Section 608c (5) (A) 
of the Agricultural Marketing 
Agreement Act, 7 U.S.C.A., in 
that the prices were not uni- 
form as to all handlers and in 
particular as to these two plain- 
tiff handlers. Therefore, that part 

(Please Turn to Page 114) 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............ $ .10 Boldface, per word............ $ .15 


Minimum Charge ................ 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word........... $ .05 Boldface, per word.............. $ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 


BOX NO., DOMESTIC (additional)....$ .50 BOX NO., FOREIGN (additional)........ $1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 
























We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 








EQUIPMENT FOR SALE EQUIPMENT FOR SALE 


FOR SALE—1000—12 quart Wood 
CASES. 1—Model No. 366 DeLaval CLARI- 
FIER—all S.S.—like new. ILLINOIS 
CREAMERY SUPPLY COMPANY, 4101 
North Rockwell Street, Chicago 18, Illinois. 

4-M-61 


(1) 11,000 LB/HR CP Crescent HTST, 

















MACHINERY 
SALE—9 Valve 








FOR Federal 


Zeero Ice BUILDERS, 
4350 lb. ice capacity; 


1500, 
K-24, 


2500 
GV72 


LARGEST SELECTION OF USED 
FILLER; No. 334 Canco FILLER; 3 King 


GV20 Cherry-Burrell FILLERS; HOMOGE- 





EQUIPMENT FOR SALE 


(1) 600 Gallon Cherry-Burrell Super 
HOMO, 20 HP Motor, S.N. 231428. Ap- 
proximately 12 years old. Good Condition. 





ne BRINK’S, INC., 342 Dale Avenue, Knox- 
and ville, Tennessee, 525-9474. 4-M-61 
and eae oe ares 


FOR SALE: 2—Water-Tube Ammonia 


complete with balance Tank, Holder Tube, NIZERS 75 to 2500 gallon; PASTEURIZ- CONDENSERS (1-12" 6” long 51” dia 
Hot Water Unit, Taylor Floor Mounted ERS 100 to 500 gallon; 3500 lb., 7800 and $300). (1—12 long 41 dia. $250). 2 Am- 
Controls, Stainless Steel Panel Board. Press 10,000 lb. HTST PASTEURIZERS; 3000 monia RECEIVERS (1—12’ long 51 dia 
in excellent condition, balance of equipment Ib. Mojonnier Junior Cabinet COOLER; 41, $250). (1—8’ long 51 dia, $150). 3 York 
in good condition. BRINK’S, INC. 342 Dale 67 and 99 Plate Cherry-Burrell also 44 Ammonia COMPRESSORS all with motors. 
Avenue, Knoxville, Tennessee, 525-9474. plate York COOLERS; 3 CPM Rotary, 4 (1—6'%x6% $400). (1—6x6 $325). (1—5x5 
4-M-61 and 8 CPM Straitaway Can WASHERS; $275). 1 Model M-3 Bagby FILLER $350. 

- ne : 40-80 and 150 gallon Vogt Continuous LAWTON DAIRY, Dixon, Illinois. Phone 
SPECIALS FREEZERS; 3x3, 5x5 and 6x6 Ammonia AT 2-0261. 4-M-61 


1000 gallon Cherry-Burrell Model WPC 


PROCESSOR; 1000 gallon Cherry-Burrell 
Horiz. Holding TANK with Dir. Exp. Coil; 
2500 gallon Manton-Gaulin HOMOGENIZ- 
ER; 14 and 28 Valve Cemac FILLERS— 
can be equipped for % gallon rectangular 
bottles; Triangle R4S Sealking FILLER: 
40-80, 150 and 300 gallon Creamery Pack- 
age Continuous FREEZERS; 40 and 80 
quart Batch FREEZERS; 12 Wing Jensen 
‘‘Parallel Flow’’ Cabinet COOLER, 1000 
gallon mix capacity. 
WE FLY TO BUY 
KEHOE MACHINERY CORP. 
2581 Richmond Terrace, 
Staten Island 3, N. Y. 
Gibraltar 7-3410 


LESTER 


: 4-M-61 


CHERRY Burrell 400 gallon HOMOGE- 
NIZER. DeLaval 136 CLARIFIER. Rotary 
Can WASHER. Steriline 200 gallon PAS- 
TEURIZER, stainless steel in and out. 2750 
gallon Heil TANK on Trailmobile semi. 
3000 gallon Heil Holding TANK. Manton 
Gaulin 1250 gallon Mojonnier passing 
DOORS with frame. Rotary bottle WASH- 
ER for half-gallon and gallons. Wire 
CASES for (4) gallon jugs. MHalf-pint 
CASES, Wood and Wire. Doering Butter 
PRINTER, Model N.B. York 8x8, 6x6. 
Freon 20 HP COMPRESSOR. We buy, sell, 
and trade. Write us what you need. GOR- 
DON EQUIPMENT COMPANY, 6530 West 
Jefferson, Detroit 17, Michigan. 4-M-61 


FOR SALE—Triangle Bagby Canco FIL- 
LER—Model R-4, used 6 months. Fulton 
10 HP Oil Fired BOTLER, used 6 months. 
King Zeero ICE BUILDER, Model 2084 
with 2 HP Motor. Any reasonable offer ac- 
cepted. Write to; HOLCOMB’S DATRY. 
Greene, N. Y. Phone 88W. 4-M-61 


FOR SALE—DeLaval SEPARATOR No. 
172, good condition, carbon steel bowl, new 


SS dises $450.00. Kisco Boiler Water 
SOFTENER, for 100 HP boiler $200.00. 


Mojonnier Cabinet COOLER, all SS, capa- 
city 6000 Ibs., complete with all ammonia 
controls $300.00. Toledo Dial SCALE al- 
most new, 500 Ib. capacity $300.00. Weigh 
TANK and Dump VAT, both with covers, 
all SS $100.00. Frick Zig-Zag instant 
water COOLER complete with all ammonia 
fittings $200.00. PURE MILK, Steuben- 
ville, Ohio. 4-M-61 
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COMPRESSORS; 12,000 Ib. VACREATOR; See a a 


No. 5A Vane CHURN, 1480 Ib. capacity; 
No. 292 DeLaval Cold Milk SEPARATOR, 
5500 Ib. capacity. Send us your inquiries. 
What do you have for sale? 

WE FLY TO BUY 


LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace, 
Staten Island 3, N. Y 
Gibraltar 7-3410 
4-M-61 


(1) 6,000 LB/HR CP Multi-Pass 4 section 
Plate Heat EXCHANGER consisting of 
Heater, Regenerator, Cooler and Condensor, 
complete with Hot Water Circulating Heat- 
er. Good Condition. BRINK’S, INC., 342 
Dale Avenue, Knoxville, Tennessee, 525- 
9474. 4-M-61 

FOR SALE—250 5 gallon Cupstyle Dis- 
penser CANS, good condition: 500 24% 
pint tall square Wood CASES; 200 24% 
pint tall square Wire CASES; 400 20% 
pint square Quirk Wood CASES: 500 20% 
pint square squat Wire CASES; 200 30% 
pint Round Wire Cases, like new; 400 30% 
pint Round Wire CASES; 200 square pint 
Wire CASES; 500 12 square quart Cum- 
berland Wood CASES, like new; 500 square 
quart United Wire CASES; 600 16 quart 
or 9% gallon Wire Paper CASES; 40 Gross 
48MM % gallon Oblong Amber BOTTLES, 
never used; 100 Gross 56MM square gallon 
JUGS with handles. Write: IDEAL DAIRY 
SUPPLIES COMPANY, 4933 W. Fullerton 


Avenue, Chicago 39, Illinois. Telephone: 
NAtional 2-4652. 4-M-61 
SPECIALS 
300 Gallon Pfaudler S.S. Cold Wall 


PROCESSOR; 500 Gallon Pfaudler S.S. 
PASTEURIZER; 500 Gallon Cherry-Burrell 
Round PROCESSOR; 600 Gallon Mojonnier 
Processing VAT; Chester Ste-Vace SV 40 
HEATER; No. 75 and No. 176 Canco Fil- 
ling MACHINES; Triangle R-4 Canco FIL- 
LER; Cox Canco FILLER; 50 and 75 HP 
Clayton, also 40 HP Dutton Boilers; No. 
192 DeLaval 11,000 Ib. SEPARATORS. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace, 
Staten Island 3, N. Y. 
Gibraltar 7-3410 
4-M-61 


FOR SALE: SINGLE PHASE DeLaval 
Model 226 CLARIFIER up to 4000 Ibs. an 
hour; stainless steel Bowl and Discs. 
ARROW LAKES DAIRY, INC., 435 Scitu- 
ate Avenue, Cranston, Rhode Island. WII- 
liams 2-2000. 4-M-61 








FOR SALE: Cherry-Burrell 800 gallon 
Super HOMO. Excellent condition; 3 phase 
220 motor. ARROW LAKES DAIRY, INC., 
435 Scituate Avenue, Cranston, Rhode Is- 
land. Williams 2-2000. 4-M-61 


FOR SALE: SCALES for one 2000 and 
one 4000 gallon Storage Tank. Milk Case 
DOLLIE 6 cases per tier. TINKER SALES, 
INC., Box 32, Elmwood Station, Syracuse, 
a Be 4-M-61 








FOR SALE: All sizes of plain 45MM 
BOTTLES, Multi Cap, any quantity at 
half price USERVO, INC., 1013 Louise, 
South Bend, Indiana. 4-M-61 








“Gaulin HOMOGENIZER, Model E, Se- 
rial No. 425529035, with two-stage ho- 
mogenizing valve and multipurpose safety 
switch, and 30 H.P. 3/60/220-440 volt 
motor. We will set for any required ca- 
pacity in range 650-1000 G.P.H. Completely 
reconditioned at Gaulin factory and carries 
new unit guarantee. Price $3600 F.O.B 
Everett, Mass. Contact MANTON-GAULIN 








MFG. COMPANY, INC., Garden Street, 
4-M-61 
FOR SALE—Waukesha PUMPS: 25BB 


Fixed Speed Drives. 55BB Variable Speed 








Drives. STUART W. JOHNSON & COM- 
PANY, Lake Geneva, Wisconsin. 4-M-61 
FOR SALE —1-Cherry Burrell Super 


HOMOGENIZER Model A2100E, Serial No. 
246447, present capacity 2500 G.P.H., 75 
H.P. 3/60/220 motor included. 1-Cherry 
3urrell Super HOMOGENIZER Model 41, 
Serial No. 236372, capacity 400 G.P.H., 
15 H.P. motor 3/60/220 included. 1-Milwau- 
kee Glass Bottle FILLER Model GV-61G, 
Serial No. 333, capacity 28 qts/min., 17- 
% gal/min. 12 to 15 G.P.M. 1- 6000 Ib. 


per hour DeLaval CLARIFIER. Contact 
W. L. FILBERT, INC., 3401 Northwest 


71st Street, 
ford 1-6800. 


Miami, Florida. Phone: OX- 
4-M-61 


American Milk Review 























EQUIPMENT FOR SALE 


FOR SALE — MILK PREHEATEKS 
Ste-Vac No. 5 4,000 lb/hr. 
Ste-Vac No. 6 5,000 lb/hr. 
Harris No. 32-10 18,000 lb/hr. 
Ste-Vac No. 20 20,000 lb/hr. 
Ste-Vac No. 40 40,000 lb/hr. 
Mojonnier No, 24-5 7,000 lb/hr. 
Mojonnier No. 96-10 53,000 lb/hr. 

FOR SALE — EVAPORATORS 

Buflovac N. 8-50-D Double Effect. Buflo- 
vac 7-35-D Double Effect. Mojonnier Double 
Effect with Finishing Pan and Preheaters, 
Total 1785 Sq. Ft. 72”-60”"-48"-36”" Vacuum 
Pans. Rogers Mojonnier, Harris. BEST 
EQUIPMENT COMPANY, 1737 W. How- 
ard Street, Chicago 26, lll. AMbassado: 
2-1452. 4-M-61 

(1) 375A DeLaval Standardizing CLARI- 
FIER, Stainless Steel Frame, Capacity 
12,000 LB/HR. Excellent Condition, 
BRINK’S, INC., 342 Dale Avenue, Knox- 
ville, Tennessee, 525-9474. 4-M-61 


FOR SALE 3,000-2,500-1,250-900-500 
gallon Milk Storage TANKS; 1,250-950-700 
500 gallon Single Shell Hotwell TANKS; 
42”x120” Double Drum DRYERS; 3500- 
2800-2500-1400 gallon Truck TANKS; Man 
ton-Gaulin 700 G.P.H. Model KF HOMOG 
ENIZERS; 500 gallon C.P. PASTEURIZER 
VAT S.S. in and out; Sharples 7500 lb/hr. 
AM-14 all stainless CLARIFIER; Canco 
Model 176 Carton FILLER 120 quarts/min. ; 
Canco Model 334 Carton FILLER 40 quarts 
/min.; 20,000 lb/hr. H.T.S.T. Cherry Bur- 
rell; Various size Cabinet and Plate COOL- 
ERS; teceiving tooms; SEPARATORS; 
HOMOGENIZERS; Processor VATS. BEST 
EQUIPMENT COMPANY, 1737 W. Howard 
Street, Chicago 26, Ill. AMbassador 2-1452 


FOR SALE: ILLINI SOUR CREAM 
COAGULATOR. Made especially to give 
smooth velvety texture, HEAVY VIS- 
COSITY, fine natural flavor and aroma. 
INCREASE SALES WITH THIS FINE 
PRODUCT. Instructions for producing the 
finest sour cream included with each order. 


EQUIPMENT FOR SALE 











(1) 272B Cold Milk SEPARATOR, 8.N. 
3608401. Fair Condition. BRINK’S, INC., 
342 Dale Avenue, Knoxville, Tennessee, 
525-9474. 4-M-61 

LIQUIDATION—Presently liquidating 3 
complete Breweries in lowa, Michigan and 
Florida. Including Glass Lined TANKS 
3,000 to 26,000 gallons. Vilter & York 6'x 
6% to 12x12 Ammonia COMPRESSORS, 
Stainless Filters. Hundreds of other items. 
For free illustrated brochure — Write: 
BREWERS & BOTTLERS EQUIPMENT 
CORPORATION, 105 Shields Street, West 
Hartford, Conn 4-M-61 





FOR SALE—Buflovak Double Effect Re 
compression EVAPORATOR. 443 squart 
feet heating service. Buflovak Spray DRI- 
ER, Model No. 650, gas burner, panel 
board all automatic controls. Can be pur- 
chased as complete unit ready to operate 
with hot wells, tubular heaters, pumps, etc. 
or will be separated. All excellent condition. 
SUNFLOWER TIP TOP DAIRIES COM- 
PANY, Valley Falls, Kansas 4-M-61 





275 Wood CASES for % Pint Tall Glass 
Bottles; 169 20-Quart Wood CASES for Pa- 
per Bottles; (1) 1800 Gallon Heil Stainless 
Steel Inside and Outside Farm Pick-up 
Truck Mounted on 1958 GMC Model 450. 
Good Condition. BRINK’S, INC., 342 Dale 
Avenue, Knoxville, Tennessee, 525-9474. 


Used Anderson Packaging EQUIPMENT 
FOR SALE. 175 Pint Packaging MA- 
CHINE—102 Hand FILLER 106 Powe 
FILLER—106-2 Power Mold FILLER- 
170L Sandwich and Slice MACHINE—193 
Sandwich EXTRUDER—171 Air Operated 
Stick MACHINE. Good Condition. Priced 
to sell. PAPER-PAK, INC., 712 Jefferson 
Avenue, Buffalo 4, N. Y. 4-M-61 


BOLLERS: HIGH PRESSURE. We Carry 
a large selection of ASME National Board 
high pressure Boilers, Gas, Oil and Coal 
fired, ranging from 10 to 1,000 H.P. Each 





EQUIPMENT FOR SALE 


BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT. . but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 
4-M-61 


Anderson 34F FILLER and CAPPER for 
Cottage Cheese, Sour Cream and Dips. Ex- 
cellent condition. Priced to sell. PAPER- 
PAK, INC., 712 Jefferson Avenue, Buffalo 
4, N. Y. 4-M-61 








Used STICKHOLDERS and MOLDS— 
Novelty Boxes—171 Stick MACHINE—34F 
Cup MACHINE for Cottage Cheese—Bagby 
FILLERS, Hand, Power and Automatic. 
Priced to sell. PAPER-PAK, INC., 1712 
Jefferson Avenue, Buffalo 4, N. Y. 4-M-61 








FOR SALE: Damrow 400 Gallon Cheese 
VAT 8.S. inside and out, S.S. Covers $850. 
50 Gallon Damrow VAT, completely in- 
sulated S.S. inside and out on 3 foot legs 
$300. No. 136 DeLaval CLARIFIER 8.8. 
Disc $350. PEOPLES DAIRY INC., 225 
Dalman, Fort Wayne, Indiana. 4-M-61 





FOR SALE: One Cox Canco FILLER 
like new, used very little. Fills % pints to 
quarts, Canco Cartons, Price Twenty-one 
hundred dollars, ($2,100). Write to: MEI- 
BAUM BROS., INC., 692 Jefferson Heights 
Ave., New Orleans 21, Louisiana, 4-M-61 


Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 1530 E. 27th St., Topeka, 
Kans. 4-M-61 


guaranteed in excellent condition. Sale 
sheet and complete data sent upon request. 
Call IN 3-0303. WABASH POWER EQUIP- 
MENT COMPANY, 3300 W. Peterson Ave- 
nue, Chicago 45, Illinois. 4-M-61 


FOR SALE: 2 Dairimatic Vending MA- 
CHINES in excellent shape. Cost new 
$800 each, asking price $300 each, F.O.B 
Worcester, Mass. W. H. LEE MILK COM- 
PANY, 55 Harlow Street, Worcester, Mass 








For Your Personal Copy of 
AMERICAN 


NOW... 
LOW COST 


LONGER LUSTER 
for Trucks & Signs 


REVIEW 
Each Month — Subscribe Now 


$3.00 per year 
4.00 per year 
5.00 per year 


United States, Canada and Possessions 

Postal Union of Americas and Spain 

Other Foreign iene 

Write: Fulfillment Manager 
NEW YORK 7, N. Y. 


CUT DELIVERY COSTS 


86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 
Temperature from 32° F. to -20° F. 

@ Fewer deliveries 

@ Increased Sales 

@ Eliminate dry-ice cost 

@ 90% less novelty 

breakage 





92 WARREN ST. 











SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. Also 
lenghtens life and restores luster of faded decals and 
sign-lettering. 


Yo PRICE TRIAL OFFER $4.00 


1 gal. can—enough SUN SHIELD to cover 2 retail trucks or 1 large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 
Ask your jobber, or write 














Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 111b on Reader Service Card 


industries incorporated 





20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 





Write No. Illa on Reader Service Card 
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EQUIPMENT FOR SALE 





(1) 1800 Gallon Portersville Stainless 
Steel Inside and Outside Farm Pick-up 
Truck Mounted on 1956 Ford Model F800. 
Good Condition. BRINK’S, INC., 342 Dale 
Avenue, Knoxville, Tennessee, 525-9474. 

4-M-61 

FOR SALE: USED CASES—Wooden 
Cases—24 Tall square % pints. 20 squat 
square % pints. 30 Round % pints. 20 
Round pints. 20 Square pints. 12 Handi- 
square quarts. 12 Cream top quarts. 6 
square % gallons. 20 Paper quarts. WIRE 
CASES—24 Tall square % pints. 30 Tall 
square % pints. 12 Handi-square quarts. 
All Wooden Cases can be overbranded 
with your name. STUART W. JOHNSON 
& COMPANY, Lake Geneva, Wisconsin. 
4-M-61 


Iireco LT-20 Paper Carton FILLER, ex- 
cellent shape, including spare parts, $495.- 
00. BERT SMITH, 233 Sampson Street, 
Jamestown, N. Y. 4-M-61 





FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 86. 

4-M-61 


SALE: Buflovak 32”x52” Double Drum 
DRYER. Buflovak No. 8-50-D Double Ef- 
fect stainless steel Milk EVAPORATOR 
American 42”x120” Double Drum DRYER 
stainless trim. Mojonnier Triple Effect 
stainless steel EVAPORATOR, total of 
2000 square feet with Finishing Pan and 
Preheaters, 6’ diameter VACUUM PANS. 
PERRY, 1409 N. 6th Street, Philadelphia 
22, Pennsylvania. 4-M-61 


FOR SALE: NOW—New low prices on 
Leather SEALS for your homogenizers. 
Send for trial order today! Advise size 
and serial number of your unit. STUART 
W. JOHNSON & COMPANY, Lake Geneva 
Wisconsin. 4-M-61 








FOR SALE: Complete Milk Receivin 
EQUIPMENT; Cherry-Burrell SCALE ond 
Receiving TANKS, all stainless steel; 
Oakes & Burger Can WASHER Style SC6, 
6 cans per minute; Approximately 125 feet 
of Cherry-Burrell Power Conveyor, reason- 
ably priced. Available after May Ist. 
REED’S MILK & ICE CREAM COMPANY, 
12 South First Street, Shamokin, Penna. 

cus 4-M-61 

FULTON 15 H.P. Gas Fired BOLLER. In- 
cluding return Sys. and water softener. 
Used 2 years, $1150.00. LAWS DAIRY, 
Machias, N. Y. 4-M-61 

FOR SALE—GV61 Cherry Burrell FIL- 
LER. Gvi2 Cherry’ Burrell FILLER. 
M. D. % Gallon Electromatic FILLER. 
Triangle Canco FILLER. Triangle Sealright 
FILLER. Stanseal No. 31 Capping UNIT. 
Cherry Burrell Handi-Jug FILLER. M. G. 
125 GPH HOMO. No. 326 Cold Seal CABI- 
NETS. STUART W. JOHNSON & COM- 
PANY, 611 Main Street, Lake Geneva 
Wisconsin 4-M-61 





EQUIPMENT FOR SALE 

FOR SALE—We offer the following used 
equipment for. sale, subject to prior sale, 
F.O.B. Lake Geneva, Wis. 1—No. 172 SE- 
PARATOR, $250.00. 2—No. 166 CLARI- 
FIERS, $250.00/ea. 1—No. 136 CLARIFIER 
$250.00. 1—No. 142 SEPARATOR, $250.00. 
3—PRE-HEATERS. $40.00/ea. 1—48 Tube 
Cabinet COOLER $250.00. 1—York Plate 
COOLER $250.00. 1—C.B. Handi-Jug FIL- 
LER, $250.00. All of the above can be in- 
spected at our warehouse. STUART W. 
JOHNSON & COMPANY, 611 Main Street, 
Lake Geneva, Wisconsin. 4-M-61 





FOR SALE—Combination Milk-I.C. Semi- 
Trailer (tandem) 700 gallon 1.C. 400 case 
milk. Very good condition—10:00x20 tires. 
Combination Milk-I.C. Straight truck (tend- 
em), 500 gallon I.C. 290 cases milk, 9:00x 
20 tires D.T. Combination Milk-Ice Cream, 
70 cases milk, 250 gallon Ice Cream, mount- 
ed on G.M.C. Anderson Cup FILLER and 
CAPPER, like new—34-G. Two- 300 gallon 
Storage VATS, $200.00 each. Two-150 gal- 
lon Pasteurizing VATS. One-4x4 COMPRES- 
SOR and MOTOR, $100.00. Two Ammonia 
Blower UNITS-$50.00 each. One-3 foot Moj- 
onnier Vacuum PAN—like new. GILLETTE 
DAIRY, INC., Norfolk, Nebraska. 4-M-61 


FOR SALE: No. 392 DeLaval Hot Milk 
SEPARATOR, 12000 lbs. per hour, stain- 
less steel in and out. 5 years old. Tubular 
HEATER, with condensate pump, 16 stain- 
less steel tubes, 8000 Ibs. skimmilk per 
hour. ELMHURST CREAM COMPANY, 
INC., 155-25 Styler Road, Jamaica 33, 
a. ZX. 4-M-61 


FOR SALE: 1—Cherry-Burrell Super 
HOMOGENIZER Model A2100E, Serial No. 
246447, present capacity 2500 G.P.H., 75 
H.P., 3/60/220 motor included. 1—Cherry- 
Burrell Super HOMOGENIZER Model 41, 
Serial No. 236372, capacity 400 G.P.H., 
15 H.P. motor 3/60/220 included. 1—Mil- 
waukee Glass Bottle FILLER Model GV- 
61G, Serial No. 333, capacity 28 ats/min. 
17—% gal. min. 12 to 15 G.P.M. 1—6000 
Ib. per hour DeLaval CLARIFIER. Con- 
tact W. L. FILBERT, INC., 3401 North- 
west 7ist Street, Miami, Florida. Phone 
OXford 1-6800. 4-M-61 





BOILERS 
High Pressure 
Purchased—Rented—Sold 
New and Used 
INDECK POWER EQUIPMENT COMPANY 
9750 Skokie Blvd., Chicago (Skokie), Ill. 
Phone ORchard 3-7666 4-M-61 





EQUIPMENT WANTED 


WANTED TO BUY: We urgently need 
Used PROCESSING EQUIPMENT and 
Used Wood or Wire CASES for glass and 
paper bottles. Please send full details in 
first letter. Write to: Box 87. 4-M-61 


WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. S. Highway 22, Union, New 
Jersey. MUrdock 6-4900 4-M-61 





EQUIPMENT 





WANTED 








WANTED TO BUY—Wanted—1 _ used 
1000, 1250, or 1500 gallon Storage TANK 
insulated and with direct exp. coils. State 
size, condition, dimensions, location, and 
price. THE PURE ICE CREAM & DAIRY 
COMPANY, Bellevue, Ohio. 4-M-61 





WANTED TO BUY: Used Wire CASES 
for Handi-square quarts. 24 Tall % pints 
and 30 Tall square % pints. Wooden 
CASES for 20 paper quarts, 24 paper 
quarts. Advise full details in first letter. 
Write to: Box 91. 4-M-61 


WILL BUY: 5 and 10 gallon used Milk 
CANS. Contact SPRINGFIELD CAN COM- 
PANY, 1050 E. Lynn Street, Springfield, 
Missouri, Jack Simon. 4-M-61 





WANTED: Good Used Wire or Wood 
CASES. Write to: Box 88. 4-M-61 





WANTED TO BUY—Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box 89. 4-M-61 


HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Man- 
ufacturing Co., for Econ-O-Seal hoods or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 90. 

4-M-61 
WANTED TO BUY: INTERESTED IN 
BUYING GOOD USED CASES AND BOT- 
TLES? WRITE US. WE MAY HAVE JUST 
WHAT YOU NEED IN ALL SIZES. IF 
YOU WANT TO SELL, WE HAVE CASH 
WAITING TO PURCHASE YOUR NO 
LONGER NEEDED ITEMS. MUTUAL 
MILK BOTTLE EXCHANGE, INC., 25 
FOURTH AVENUE, NEWARK 4, NEW 
JERSEY. HUMBOLDT 2-6111. 4-M-61 





Will buy several used Coin operated 
MILK VENDING MACHINES. Send details 
to THOUSAND ISLAND BAIT STORE, 
Alexandria Bay, N. Y. 4-M-61 


WANTED TO BUY—36’ Aluminum Com 
bination TRAILER, 1200 gallon Ice Cream, 
500 cases milk. 1000 gallon Ice Cream 
TRUCK, self contained for storage, mount- 
ed or not. 16 Foot Combination Milk and 
Ice Cream Body. One Refrigerated Retail 
Truck. GILLETTE DAIRY, INC., Norfolk, 
Nebraska 4-M-61 


WANTED TO BUY—Good used Line 
Milk Case WASHER—send outside dimen- 
sions, details, price. NEW ULM DAIRY, 
New Ulm, Minnesota. 4-M-61 








TRUCKS-TANKS-TRAILERS FOR SALI 





FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336 4-M-61 





THE BENJAMIN P. FORBES co. A¢A=VAM 
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TRUCKS—TRANSPORTS—TANKS 
FO 





"FOR SALE: Heil S.S. Milk TANK 
TRAILER transport, single axle, 2875 gal- 
lon, 20 in. rubber. Call or write ROBERT 
STANNIS, Union Grove, Wisconsin. TRin- 
ity 8-1082. 4-M-61 

Used BULK PICKUP TANKS for im- 
mediate delivery. All TANKS, completely 
reconditioned and prime painted ready for 
mounting. Excellent selection from 1500 
to 2500 gallon units. Easy terms can be 
arranged or asked about our LEASE 
PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 
COMPANY, INC., New Lisbon, Wisconsin. 








USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 
Webster 3-0906. 4-M-61 


Four Ice Cream SEMI-TRAILERS, Self- 
Contained. Three Ice Cream TRUCKS. Self- 
Contained, six doors. Three Walk-in Freez- 
er TRUCKS. Two Milk Wholesale Refriger- 
ated TRUCKS. JANKO, P. O. Box 324, La 
Salle, Iinois. 4-M-61 


USED MILK TRANSPORTS. Sizes 5,000 
gallons to 5,500 gallons. Stainless outer 
covers. Factory reconditioned, like new 
trailers. Also good selection used Farm 
Pick-up TANKS. Sizes 1,500 gallons through 
3,000 gallons—some with trucks. Call or 
write today. PROGRESS MANUFACTUR- 
ING COMPANY, INC. ARTHUR, ILLI- 
NOIS. PHONE 400. 4-M-61 








USED STAINLESS STEEL FARM 
PICK-UP—Heil 3400 gallon ‘“TRAILER- 
IZED’’ Farm Pick-up Trailer. Stainless 
outer jacket. Waukesha DO pump. Electric 
refrigerated sample chest. In excellent con- 
dition. HEIL. EQUIPMENT COMPANY, of 
Philadelphia, Inc., 1223 Ridge Pike, Con- 
shohocken, Penna 4-M-61 


USED STAINLESS STEEL TRANSPORT 
-Used Milk Transports from 2500 gallons 
to 4400 gallons. Single axles and tandems. 
Priced from $2200.00 up. HEIL EQUIP- 
MENT COMPANY of Philadelphia, Inc., 
1223 Ridge Pike, Conshohocken, Penna. 





HEIL 3100 Gallon two compartment 
Farm Pick-up TRAILER. Stainless outer 
jacket. Rear Cabinet Type. Waukesha DO 
Pump, 10:00x20 tires. Unit in excellent 
condition inside and out. Placed in service 
in 1958. HEIL EQUIPMENT COMPANY of 
PHILADELPHIA, INC., 1223 Ridge Pike, 
Conshohocken, Penna. 4-M-61 

FOR SALE—2—1800 Gallon Farm Pick- 
up one a Hicks and one an Arnold—aA-1 Con- 
dition. 1—2500 Trailer Farm Pick-up—1954 
Hicks. 2—2000 Gallon Brand new Farm 
Pick-up TANKS, Nationally advertised 
make—at distributor cost. CINCINNATI 
HIGHWAY TRAILER SALES, INC., 10 
Kenner Street, Ludlow, Ky. 4-M-61 

MANY SIZES AND MODELS OF COM- 
PLETELY RECONDITIONED FARM 
PICK-UP TANKS. AVAILABLE FOR IM- 
MEDIATE DELIVERY. TERMS CAN BE 
ARRANGED. STUART TANK SALES 
CORP. BOX AM, 1351 N. ELKHORN RD., 
LAKE GENEVA, WISC 4-M-61 











TRUCKS—TRANSPORTS—TANKS 
FOR SALE 








FOR SALE: Large selection of Stainless 
Steel Milk TANKS. Tandem axle TRANS- 
PORTS from 3750 gallons to 4300 gallons. 
Truck mount Farm Pickup TANK 1700 
gallons, Trailerized Farm Pickup TANKS 
from 2875 gallons to 3400 gallons. All 
tanks clean. ALSO—Refrigerated Van 
TRAILERS and used and rebuilt Thermo 
King Refrigeration UNITS—all models. 
HUTCO EQUIPMENT COMPANY, INC., 
P. O. Box 141, Springfield. Missouri. 
Phone UNiversity 6-4336. 4-M-61 








SERVICES 





EGG MARKET INFORMATION SERVICE 

If you distribute EGGS on your routes, 
you need the ‘“‘PRODUCERS’ PRICE- 
CURRENT’’. Complete quotations and 
price trends for SHELL, DRIED and 
FROZEN EGGS every day for the New 
York City market. Also contains SHELL 
EGG markets for Boston, Chicago and 
Toronto. Wire, Telephone and Teletype 
service available. Write for full informa- 
tion and free copies today. URNER-BARRY 
COMPANY, 94 Warren Street, New York 
8. New York. 4-M-61 


“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 
HOMOGENIZER PISTONS 
PUMP PACKING SLEEVES 
PUMP SHAFTS 
BADGER VALVE REBUILDING CO. 

WITHEE, WIS. 


SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE, SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LAKE GENEVA. 
WISCONSIN 4-M-61 

SCALE REPAIRING: We repair Torsion 
Balancees and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to CREAM CITY 
SCALE COMPANY. 1608 West Claybourn 
Street, Milwaukee, Wisconsin 4-M-61 





COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE. EAST MEADOW, 
LONG ISLAND, NEW YORK. PERSHING 
1-4027. 41-M-61 








BUSINESS OPPORTUNITIES 
FOR SALE—Grade A Dairy Plant situ- 
ated in one of Florida’s fastest growing 
areas. Bottle both glass and paper, some 
Ice Cream. Equipment in excellent condi- 
tion, mostly new. Write to: Box 79. 
4-M-61 
‘“‘Well established, profitable MILK and 
ICE CREAM business in Midwest. Net 
Sales exceeds $2% million. Independent 
Grade A milk supply. Owner desires re- 
tirement.’’ Write: Box 80. 4-M-61 





HELP WANTED 





SALESMAN—30 to 35, experienced Food 
and Dairy Equipment and Supplies. Perma- 
nent. Live in Denver, Colorado. Give Edu- 
eation. Write to: Box 73. 4-M-61 


HELP WANTED 


“Expanding Dairy Foods Organization 
has excellent opportunity for Dairy School 
Graduate as management trainee in pro- 
duction department. Some experience pre- 
ferred. No limit for the right man. Give 
detailed information. NATIONAL CHEESE 
COMPANY. 644 W. Randolph Street, Chi- 
cago 6, Illinois.’’ 4-M-61 

“MECHANICAL ENGINEER or man 
with equivalent background, between 35 
and 45, to work and supervise crew in 
Food Processing Plant, located in Eastern 
Missouri; must have knowledge of plant 
maintenance, also ammonia refrigeration 
and high pressure type boilers; only those 
with excellent record need apply; no floaters; 
state age, experience, references, education, 
organization membership, marital status 
and salary expected in first letter.’’ Write 
to: Box 74 4-M-61 





WANTED—Two Men to take charge of 
Routes and Sales for medium size Dairy 
operating wholesale and Retail milk routes 
located in central Connecticut. Unlimited 
opportunity for capable young man who 
desires a Dairy Sales career. Write to: Box 
76. 4-M-61 





SALESMAN—Experienced selling Dairy 
Equipment and Supplies, Missouri and IIlli- 
nois territory, good opportunity; state age, 
marital status, education, salary expected. 
Write to: Box 77. 4-M-61 
SALES REPRESENTATIVE — National 
Manufacturer of Chemicals has immediate 
and excellent opportunity for Sales Repre 
sentatives in protected territories of Ohio, 
Michigan and Indiana to sell established 
customers and increase volume to the Dairy 
and Food Industries. If you are interested 
in a promising future, please write immedi- 
ately stating qualifications. Box 78. 4-M-61 








Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 6 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 82 4-M-61 








SALES MANAGER WANTED-PLASTIC 
CONTAINER LINE — Pioneer Plastics 
Manufacturer now setting up national dis- 
tribution for growing line of Plastic Con- 
tainers. Has opening for Sales Manager 
with contacts and experience in Dairy 
Field and Allied Food Fields. Reply Box 
83. 4-M-61 





WANTED—SALESMANAGER and SU- 
PERVISOR to take charge of routes and 
sales for medium size dairy operating 
Wholesale and Retail milk routes located 
in Ann Arbor-Ypsilanti, Michigan area. 
Opportunity for capable, aggressive young 
man who has had proven experience in 
dairy saleswork, Submit complete resume 
of qualifications in first letter. All corres- 
pondence kept in strict confidence. Write 
to: Box 84. 4-M-61 

WANTED—Young man with Executive 
and Sales ability to assist Manager of 
medium size dairy plant in Michigan. Must 
have technical dairy training. Excellent 
opportunty for qualified man. Write full 
information in confidence to Box 85. 4-M-61 











DAIRY BRUSHES 


SANITARY PIPE, BEND AND FITTING BRUSHES 
. . . TEAT CUP BRUSHES .. . CAN AND PAIL 
SCRUBS . . . MILKING MACHINE BRUSHES .. . 
FLOOR SCRUBBERS . . . LABORATORY BRUSHES 
DAIRY 
. METAL 


. . « TRUCK AND WALL BRUSHES . 
BROOMS .. 


VALVE BRUSHES. . 
SPONGES. Write for Catalog showing our com- 
plete line of DAIRY BRUSHES, RUBBER FOOT- 








#1345 Black hair 


WEAR, APRONS, HOSE, GLOVES, CREAM SEPA- 


RATOR AND MILK CLARIFIER SEALS, HOMOG- 
ENIZER PLUNGER PACKING AND DAIRY THER- 


MOMETERS. 


and white 
Nylon body with stiff nose 


DAIRY 






#610-§ Nylon-Mix Gong 


BRUSH CO., INC. 


READING e PENNSYLVANIA 





Write No. 113 on Reader Service Cord 


April, 1961 








113 














POSITION WANTED 


POSITION WANTED— SALESMAN with 
successful experience calling on Dairies in 





Michigan, Ohio and Pennsylvania, desires 
connection with a good progressive com- 
pany with unlimited opportunity. Write to: 
Box 92. 4-M-61 


Exceptional experience in Processing and 
in Supervising the processing of Cultured 
Products. Experienced as Production Mana- 
ger in medium sized operation. Well quali- 


fied in Quality Control and Cost Control 
procedures. B. S. in Dairy Technology. Age 
42. Have progressive ideas and sales train- 


ing. Write to: Box 75. 4-M-61 


E mperienced SALES “MANAGER with 
background in direct SALES, Sales Promo- 
tion, Public Relations, and Sales Training, 
desires connection. Write to: Box 81. 


ATTENTION DAIRIES—Experienced all 
phases Retail route building, Canvassing, 
Driver Training. Commission—references. 
P. O. Box 312. To rrington, _Conn. 4-M-61 





COLLEGE TRAINED—7 years experience 








in Milk, Cottage Cheese, Ice Cream. Supt. 

Position now held. Best References. Desire 

position with a permanent future. Prefer 

Texas, Okla., Louisiana area. Seeks posi- 

tion. Write to: Box 72. 4-M-61 
DECALS 





TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 4-M-61 








TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECAIS, 3324 Alta- 
mont Street, Cleveland 18, Ohio 4-M-61 


COURT UPHOLDS 
COMPENSATORY PAYMENTS 
(Continued from Page 109) 
of the Order requiring compens- 
atory payments to the Producers 
Settlement Fund by them must 

be stricken down.” 


‘Examination of the Kass 
opinion on its own facts reveals 
that Kass was a handler who 
purchased cream and condensed 
milk from another handler. Pur- 
suant to Section 927.9 (h) of 
Order No. 27, Kass was charged 
compensatory payments on the 
cream measured by the differ- 
ence between the Class II-A and 
Class IV-A price and on the con- 


densed milk measured by the 
difference between the Class II-B 


and Class IV-A price. Clearly 
Section 8c (5) (A) has no applica- 
tion in such a situation. It only 
contemplates minimum class 
prices which handlers shall ac- 
count to the pool for on milk 
purchased from producers. It 
makes no reference to situations 
where handlers purchase milk 
from other handlers. Even if it 
could be said that it was de- 
signed to limit the imposition of 
compensatory payments at all, 
and we hold that it was not, it 
would be applicable solely to 
handler-producer transactions, 
and not to handler-handler 
transactions. Lawson Milk Com- 
pany v. Benson, 187 F. Supp. 66, 
70-71 (N.D. Ohio 1960); see also, 
dissenting opinion of Judge 
Learned Hand in Kass v. Bran- 
nan, 196 F. 2d at 799. 


‘As a matter of statutory con- 
struction if we were to adopt the 
theory of Lehigh and Suncrest 
and thereby include non-pool 
producers within the ambit of 
the term “producers” in Section 
8c (5) (A), the provisions of the 
next section, 8c (5) (B), which re- 
quires payment of the uniform 
blend price to “producers”, 
would also be applicable to 





JUST ASK US 


Reader Information Ser- 
vice will provide additional 
data on equipment and ser- 
vices advertised and de- 
scribed in the American 
Milk Review. Use the handy 
Reader’s Service postpaid 
reply card in this issue. 











Lehigh and Suncrest. In effect, 
the Market Administrator would 
have the choice of either impos- 
ing full regulation on Lehigh and 
Suncrest or no regulation at all. 
So limiting the discretion of the 
Market Administrator is incon- 
sistent with the tenor of the en- 
tire act and contrary to the ac- 
cepted judicial interpretation of 
its terms. See, e.g., Queensboro 
Farms Products v. Wickard, 137 
F.2d 969, 977 (2 Cir. 1943); 
Bailey Farm Dairy Co. v. Ander- 
son, 157 F.2d 87, 94-95 (8 Cir. 
1946). 

*Frankfurter, J., in Stark v. 
Wickard, 321 U.S. 288, 311, 315 
(1944) (dissenting opinion). 


‘Although admittedly Lehigh 
Valley Cooperative Farmers, 
Inc., is subject to another milk 
order, as we view Section 8c (5) 
(A) that has no bearing on its 
position concerning sales in the 
Order No. 27 area. 

Kass v. Brannan 196 F. 2d 791 
(2 Cir. 1952) 

Nebbia v. New York 291 U.S. 
502 (1934) 

United States v. Rock-Royal 
Co-op., 307 U.S. 533 (1933) 

Knudsen Brothers Dairy, Inc. 
v. Benson, Civil No. 8145 (D.C. 
Conn. July 19, 1960) 

Stark v. Wickard, 321 U.S. 
288, 303 (1944) 

Lawson Milk Company v. Ben- 
son, 187 F. Supp. 66, 73 (N.D. 
Ohio 1960) 

United States v. Rock Royal 
Co-op., 307 U.S. 533 (1938) 

Bailey Farm Dairy Co. v. An- 
derson, 157 F. 2d 87, 95 (8 Cir. 
1946) 
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HOME TOWN DAIRY TRUCKS ARE EQUIPPED 

with COLDMASTER Truck Refrigeration Units 

.-. the finest, most dependable ever 
for complete information write 


COLDMASTER Div. of Construction Machinery Co. 
WATERLOO, IOWA 





WRITE FOR FREE CULTURE 
BOOKLET 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV- O-LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 
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ANSWERS TO MILK 
PLANT PROBLEMS 


(Continued from Page 93) 


require considerable space, so sev- 
eral bulletins have been sent to you 
under separate cover which will 
adequately cover the subject and 
explain the different types and 
their production. This has refer- 
ence to the small curd, popcorn, 
soft curd, rennet type, ete. 


Cottage cheese is an excellent 
outlet for skim milk and it is an 
economical, appetizing, protein 
food for the buyer. It has almost 
identical food value as lean meat 
and lacks bone, gristle, and other 
waste. Fat may be added in the 
form of cream, if desired. Its manu- 
facture would seem most desirable 
in your country. For the maker, 
the process of manufacture is 
simple, very little equipment is 
needed, and the time required of 
the employer is minimum. 


Cottage cheese is a versatile 
product, lending itself to a variety 
of foods. It may be used in salads, 
baking, or as a side dish. It blends 
well with fruits, nuts, Cheddar 
cheese, many vegetables, and in 
gelatin dishes. With these virtues, 
it is not surprising that it is so 
popular in this country and Europe. 


COFFEE CREAM PACKAGING 


(Continued from Page 52) 


cream packaging. In some instances 
the package cost alone is greater 
than the cost of the cream con- 
tained therein. Where the price of 
a cup of coffee is 30 cents, as is 
the case in some restaurants at the 
present time, the cost of a single- 


service creamer should not be of 
much importance. 

During recent years a good deal 
of progress has been made in the 
packaging of individual cream por- 
tions. Some of these devices were 
displayed at the Dairy Industries 
Supply Association Exhibition in 
Chicago in 1960. Among _ these 
were the Dixie cup creamer and 
filler manufactured by the Dixie 
Cup Division of American Can 
Company. Another is manufactured 
by Tetra Pak Company, Inc. The 
1 DP machine, handling Dixie cups 
is fully automatic and has a speed 
of 60 cups per minute. It is com- 
pact, measuring 26 inches in dia- 
meter and is 5 feet 2 inches in 
height. It features an accurate dis- 
placement type rotary metering 
valve, positive capping, automatic 
take-off of filled cups and can be 
quickly converted within the range 
%-ounce to l-ounce size cups in *- 
ounce intervals. Lip tab, lift tab, 
or cover-all lids can be used. 


The Tetra Pak creamer-filler 1s 
likewise compact in size. It is ap- 
proximately 6 feet long, 4 feet 
wide, and 9 feet high, has a speed 
of 90-120 per minute, and delivers 
the creamers to jumble pack car- 
tons. A counting device delivers a 
set number per box. 

Plastic containers for individual 
cream service have also been devel- 
oped and single-service aluminum 
containers are in the experimental 
phase. It is to be expected that 
further strides will be made toward 
the development of inexpensive 
sanitary single-service creamers and 
that this long-standing need will 
be completely satisfied in the near 
future. 


PLANT CLINIC: DETERMINING 
FAT LOSSES 
(Continued from Page 58) 
in skim milk and buttermilk we 
accounted for 31.7 lbs. fat more 
than was measured in the whole 
milk. This suggests that the fat 
tests of the milk were underread 

by about 0.1 per cent. 


Calculation of the per cent over- 
run from the fat losses is more 
accurate than from the original fat 
when, as in this case, the fat con- 
tents of the skim milk, buttermilk 
and butter were determined by 
precise methods. We find then the 
results as tabulated in Figure 3, 
page 58. 

That, of course, is low. One 
reason for it is the high fat loss in 
the skim milk resulting undoubt- 
edly from separating at low tem- 
perature (40-50° F.). The fat con- 
tent of your skim milk (0.15%) is 
much higher than it should be and 
certainly higher than many plants 
achieve it where separation takes 
place at 90-.00° F. Skim milk with 
fat tests of 0.05-0.07 per cent are 
not uncommon. A comparable fat 
recovery would improve your over- 
run by about two per cent. 

In summary, therefore, you 
should look for the cause of the 
low overrun in your plant both 
in excessive processing losses and 
in faulty sampling of your pro- 
ducer milk. 
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Milk & Cream Testing Equipment 





Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver “ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


— THE GARVER MANUFACTURING CO. 
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... specialized 
“JET-STREAM” units for spray 
cleaning and air agitation 


...a complete line 
of superior C-I-P 
cleaners and sanitizers 
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FEATURING MULTIPLE-COMPARTMENT, RECTANGULAR DESIGNS 





You can get a two or three-compartment Girton 
Storage Tank for less than two or three single com- 
partment tanks of the same capacity. In addition, the 
rectangular Girton design will take up to 1/3 less 
space than cylindrical or round tanks. 

Each Girton Tank is engineered for automatic 
cleaning. The exclusive Fan Jet cleaning head is 
built into and revolves with the agitator shaft. There- 
fore the agitator shaft cannot shield any surface from 
the high volume cleaning spray. Wide radius corners 
and flush inside manhole doors also assure the 
effectiveness of this labor-saving cleaning method. 

These are just a few of the features that prove 
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there is a difference in Girton Storage Tanks — a 
difference that will be profitable to you. 

Available in many standard sizes through 5000 
gallons. Specially dimensioned tanks to exactly fit 
your space requirements at slight extra cost. Send for 
our new Storage Tank Bulletin No. 220. 
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STACKED & FILLED CASES 


CASING, STACKING, 
CONVEYING di 


IN 10 YEARS! 





CASER-STACKER 


can save up to 504% in floor space-- 
air-operated for highest reliability 




























The CP Air-Lift Caser Stacker is a major break- 
through in dairy plant automation. It gives you 
greater plant “maneuverability” because one, simple, 
shorter conveyor usually takes the place of several. 
Floor space needs are often cut in half! 


In this exclusive CP-engineered design, cases and 
containers enter the fully automatic combination 
Caser-Stacker above floor level. Cases are filled, 
stacked and discharged directly in front of the 
machine onto the CP on-floor conveyor traveling at 
right angles to the discharge. Not a single foot 

of floor space is wasted. Casing and stacking 

takes place in the bottling room, where it belongs. 








Automatic air operation eliminates moisture 
problems, the main cause of shutdowns with most 
casers and stackers. 


Get all the facts—write and we'll arrange a meeting 
with your CP Representative—or ask for literature. 


Everything you need in materials 
handling equipment 

CP provides a complete line, in- 
cluding conveyor systems, step- 
down stackers, straight through 
stackers, straight through casers, 
step-up unstackers and straight 
through unstackers. 


THE Creamery 
Pactage MFG. COMPANY 


General and Export Offices: 

1243 W. Washington Bivd., Chicago 7, Illinois 
Branches in 23 Principal Cities 

IN CANADA: CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King St., West, Toronto 2B, Ontario 


FOREMOST DAIRIES, Inc. 
DALLAS, TEXAS 
Ultra-modern materials handling in 
an ultra-modern plant. Discharge 
view of CP Combination Air-Lift 
Caser — Stacker. Notice extremely 
compact single conveyor design. 


In-feed view. Containers and cases 
enter above floor level, are dis- 
charged to on-floor CP Conveyor. 
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